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CALIFORNIA STATE UNIVERSITY, FRESNO 


FIRST bonded teaching winery 


The enology program at California State University, Fresno, is 
unique in that it now has the first fully licensed commercial 
winery of any academic institution in the U.S. 

Fresno State actually has two operating wineries: one a teach- 
ing and research facility, complete with laboratories and a cellar, 
that was constructed at the inception of the program in 1960 
and a new facility completed in 1995. Wines made in the origi- 
nal experimental winery cannot be sold and must be destroyed 
as vinegar. 

The infrastructure for the newly bonded winery, a 10,000 gal- 
lon state-of-the-art facility, was initially secured with state 
funds. However, at present, the winery is by no means com- 
plete. There is ample opportunity for equipment manufacturers 
to donate much needed items that will receive tremendous vis- 
ibility for them as the equipment helps train even better wine- 
makers and enologists. 

It was not easy for Fresno State to obtain the necessary per- 
mits and licenses required to operate a winery as a commercial 
enterprise. The California State Constitution specifically dic- 
tates that “the state shall not engage in the manufacture of alco- 
holic beverages for sale.” Thus, it was necessary for the licenses 
to be obtained under the aegis of one of its auxiliary organiza- 
tions: the California State University Agricultural Foundation, 
which is technically and legally not a state entity. 

The primary and foremost function of both facilities, how- 
ever, is that of teaching in the traditional, hands-on manner. 
Carlos Muller, program director, envisions the commercial win- 
ery providing an opportunity for students, not just from Fresno 
State, but also from U.C. Davis and other institutions of higher 
learning, to participate and interact in winemaking endeavors. 

The Fresno State facility provides an ideal setting for com- 
mercial wineries wishing to test new varieties, cultural prac- 


tices, and other factors, and thus produce small lots of wine that 
can be sold for marketing purposes (custom crush). 

In the 1997 harvest, Fresno State students, under direction of 
winemaster Ken Fugelsang, will produce the first vintage from 
grapes grown on campus. The 140 acres of campus vineyard 
(established in 1948), two-thirds of which is planted to wine 
varieties (some up to 25 years old) is operated as an enterprise 
of the California State University Agricultural Foundation, 
under direction of Dr. Keith Striegler and vineyard manager, 
Mark Salwasser. 

Five hundred cases of a commemorative bottling, named after 
Vincent Petrucci, Director Emeritus of the Viticulture & Enology 
Research Center, will be produced. The wine, an “estate white,” 
is scheduled for release prior to the holiday season. 

“Fresno State will definitely not compete with other wineries 
for shelf space,” says Muller. The bottled wine will be sold to 
alumni and friends. Proceeds from the sales of this, and bulk 
wine produced for other wineries, will be used for scholarships 
and to upgrade the enology and viticulture facilities on campus. 

The scholarships will be unique in that they will be awarded 
to students wishing to study at winemaking schools outside the 
U.S., with the provision that, upon completion, returning stu- 
dents will help train the younger generations of California 
winemakers. ig 
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ur goal as winemakers and 

winegrowers is to produce 

and transform grapes into 

wine. Thus we need to con- 

sider what we want in the 
wine. We need to consider the needs 
and interests of our customers. For the 
vineyard, the winemaker is the cus- 
tomer — for the winery, the consumers 
are the customer, and they like well-fla- 
vored wines. Our work with Cabernet 
Sauvignon in our Alexander Valley 
Estate vineyard provides an example of 
how Simi Winery focuses on wine style 
and flavor. 


Wine style and flavor development 

The aroma and flavor characteristics 
of our ideal Cabernet Sauvignon 
include both flavor intensity (the 
amount of flavor concentration) and 
flavor length (the time that flavor stays 
in the mouth). The third part of the fla- 
vor triad is flavor complexity or diver- 
sity of flavors. In addition, we need to 
achieve a fine balance, which reveals 
flavor, because wine imbalance of tan- 
nins or acids or alcohol can conceal or 
distract from the flavors. Finally, a spe- 
cial consideration in red wine balance is 
achieving soft ripe tannins. 

We have worked with Cabernet 
Sauvignon to the greatest extent in our 
Alexander Valley vineyard. It is a com- 
plex site with varied soil types — from 
clay loam to rocky loam, from young to 
older soils — and many micro climates. 
This vineyard is divided into 25 blocks 
of Bordeaux grape varietals, each of 
which we manage, harvest, and vinify 
separately. 

Since our first harvest of this site in 
1985, our winegrowing and winemak- 


Location Style Days bloom 


to harvest 


Lowlands Elegant 140 days 


Uplands Powerful 130 days 


Midlands Dense 120 days 


SIMI WINERY'’S APPROACH 


Developing wine flavor 
in the vineyard 


by Zelma Long, Simi Winery, Healdsburg, CA 


(From a presentation at the International Cool Climate Conference, Rochester, NY, July 1996) 


ing efforts have focused on developing 
an understanding of the site’s personal- 
ity and refining our ability to best 
express each individual block, both in 
viticulture and _ vinification. Nick 
Goldschmidt, our winemaker, has led 
the effort to characterize the different 
styles from this vineyard, refine wine- 
making techniques for each style, and 
assess the role of each style in our final 
blends of Cabernet Sauvignon and 
Cabernet Sauvignon Reserve. 

Our understanding of these sites has 
enhanced our blending skills for our 
Reserve wines, improved our manage- 
ment of each block, and produced the 
proper selection of vinification tech- 
niques, such as temperature and cap 
management. 


Wine styles from the vineyard 


Characteristics 


Fruit-driven; red-berry, blueberry flavors; 
lower tannins; more texture than structure; 
instant appeal; short length 


Fruit/tannin balance; length; 
riper fruit flavors-blackberry; 
texture and structure 


Ripe black currant; 
great length; structure; high tannin 


Achieving uniformity 

After setting our flavor goals and 
characterizing the site, there are many 
ways to approach managing flavor. C 
Among them are: 

* The original planting decisions. 

¢ Decisions in annual vineyard man- 
agement including winter pruning and 
green (summer) pruning. 

* Achieving flavor and tannin 
ripeness. 

¢ Making the proper harvest-timing 
decisions. 

However, I want to focus on a less 
frequently discussed aspect of achiev- 
ing flavor and flavor concentration in 
the wine — achieving uniformity in the 
vineyards. 

Two experiments, both done several 


Texture; front of mouth fruit; 
more fruit than tannin; finesse 


Fruit intensity; balance of tannin and fruit; 
gives mid-palate and finish; 
richness, flesh 


Reserve foundation; provides length; 
very ripe fruit flavors; gives structure 
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years ago, illustrate the impact of uni- 
formity on flavor. In each experiment, 
we took 400 berry samples from two 
blocks of Cabernet Sauvignon: one 
block was Rosé quality and the other 
was Cabernet Reserve quality. The 
average Brix of both samples was about 
23.5°. However, when we plotted the 
Brix distribution of each sample, the 
Rosé berries ranged from 17° to 30° Brix, 
while the Reserve berries ranged from 
21° to 26°. Clearly from these results, 
use of average Brix alone as a way of 
expressing ripeness and uniformity is 
inadequate in either block. 

Other experiments where wines have 
been made from different maturity lev- 
els of grapes on the same vine, such as 
the Robert Mondavi Winery short- 
shoot work in the 1980s, have shown 
the dramatic wine differences that can 
occur where fruit uniformity is lacking. 
Uniformity is the foundation of flavor 
quality and is the result of good vine- 
yard quality control. 

Four types of uniformity must be 
managed: 


Causes of poor 
uniformity 


Berry | ¢ uneven cluster 
exposure 
¢ weather at bloom 
* tight clusters 
e dense canopies 
Cluster | ¢ lack of vine balance 
* excessive stress 
* poor canopy 
¢ disease (phylloxera) 
* over-cropping 


Type 


Vine | ¢ uneven soil 
¢ blocked emitters 
e disease 
¢ irregular pruning 
* varied vine age 
Block | ¢ block layout not 
correlated to soil 
changes 


1. Berry uniformity — berries within 
a cluster are equally ripe. 

2. Cluster uniformity — clusters 
within a vine are equally ripe. 

3. Vine uniformity — vines within a 
block have a similar ripening curve. 

4. Block uniformity — block defini- 
tions are based on soil changes, which 
enhances uniformity within a block. 

The following chart shows some of 
the sources of poor uniformity and 
some of the actions that can be taken to 
address these problems. 

At Simi, when we lack uniformity, 
particularly in our younger plantings, 
we perform annual vine vigor surveys 
to define the percentage of vines at full 
canopy or at four stages less than full 
canopy in a block. This information is 
used as a baseline for improving uni- 
formity in that block and measuring the 
results. 

Diane Kenworthy, until recently 
Simi’s viticulturist, developed vineyard 
standards for crop-load, canopy unifor- 
mity, pests and diseases, and fruit con- 
dition. The vineyards are assessed 


Uniformity: Issues and Actions 


Actions 


¢ good spur/bud distribution 
* canopy management; good shoot location: careful leaf removal 
* avoid tight clusters 
* select training system to allow best display of clusters and leaves 
¢ monitor berry variability: vine size data, establish sample size, 
berry sampling, and Brix check 


* veraison green cluster removal 

¢ well-managed canopies 

¢ remove fruit on short shoots 

* proper crop and vine balance 

* crop adjustment on diseased vines 


¢ good block layout and design 

* good initial stand (99%+) 

¢ disease control 

* segmented block management 

* vine removal 

* good pruning technique; severe for phylloxera 


¢ initial layout critical to get manageable units for quality and 
flavor and ease of working 
¢ differential harvesting within blocks based on ripening pattern 


against the standards at post-pruning, 
fruit set, veraison, and harvest. Where 
problems are noted, responses are 
determined, and planning is done for 
next year. 

Any discussion of uniformity must 
recognize the tradition of heterogeneity 
in a vineyard where different varieties or 
clones are inter-planted. It is the author’s 
belief that uniformity is an essential basis 
or foundation for fine winemaking. 
Once the thorough understanding of the 
site and the wine has been achieved, a 
finetuning of wines with some hetero- 
geneity may be of benefit, but the basic 
quality control efforts should be focused 
toward achieving vine, cluster, and berry 
uniformity. 


Description of a ripe grape 

As grapes move from un-ripe to ripe, 
we see an evolution of flavor from 
green to herbal to red fruit to black fruit 
to jammy. We see a textural change 
from crisp to juicy to jammy with a 
pectin texture. We see an increase in the 
extractibility and thinness of the skins, 


Outcomes Comments 


* some varietals 
tend to be less 
variable: Cabernet 
vs. Zinfandel 

¢ weather impacts 
variability 


* even ripeness 
at harvest 

* greater success 
of ripeness 
prediction from 
fruit samples 


© low Brix 
_ variability 


¢ cluster uniformity 
is less weather 
influenced, more 
management 
dependent 


® initial block 
installation 
very influential 


¢ more flavor 
intensity 


* more efficient 
vineyard 
management 

¢ lower variability 
within block 
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| GRAPEGROWING | 


Simi Winery Estate Vineyards — 1995 crop estimate detail 


Block/ 
Clone 


Average Cluster 
Weight (0z) 


43B (Clone 4) 7.9 


48B (Spring 3.9 
Mountain) 


38A (Clone 15) 35 


Standard 
Deviation 


Coefficient 
of variation 


Sample size 
(in clusters) 
(% error=5%) 


2.0 26 107 
Zo 49 ey 


23 65 652 


CV= (standard deviation/average) X 100 
* The crop estimate process illustrates how increased vineyard variability (coefficient of variation) impacts 
the size of sample needed for decision making: crop estimate, harvest readiness.) 


a change of color in the seeds from 
green to brown, and an evolution in the 
flavor characteristics in the skins, and 
tannins changing from “astringent” to 
“dusty” to “soft.” 

Ideally, we want good red or black 
fruit flavors, a soft, easily extractable 
skin with ripe seeds, a juicy, jammy tex- 
ture, and very soft tannins. The factors 
affecting our ability to achieve this are 
the weather, the balance and condition 
of the vine, and management of stress 
(disease, nutrients, water, weather) 
through this ripening period. 

The following graph shows the dif- 
ference in one block of close-planted 
Cabernet Sauvignon (clone 6, rootstock 
110R) at Simi’s Alexander Valley vine- 
yard in three vintages. The 1994 and 
1995 years provided much longer 
ripening seasons, slower sugar accu- 
mulation curves, and more time for the 
intersection of ripe tannins, good flavor 
development, and good balance. 
However, 1993 — a much warmer year 


Block 21B Cabernet Sauvignon 


with a smaller crop — drove sugars up 
faster than the rate of ripening of the 
tannins and acid/pH evolution, creat- 
ing less than ideal balance of the differ- 
ent grape components, and therefore 
requiring additional attention by the 
winemaking team to handle the unbal- 
anced grapes in an appropriate way. 

Simi’s technique for monitoring vine- 
yards requires some simple but impor- 
tant approaches. 

We have a good field sample log 
which tracks Brix, TA, pH, berry 
weight, sugar per berry, sample timing, 
sample weather, and grape texture and 
color. These are analyzed, not so much 
for the achievement of ideal numbers, 
but for trends in the ripening of the 
vineyard, for example, evolution of pH 
versus TA versus Brix. We also watch 
weather, sugar per berry, and berry 
weight to assess sugar accumulation 
and to separate sugar accumulation 
from dehydration/rehydration condi- 
tions that cause Brix changes. 

We keep a 
historical log 
which records 
the actual Brix, 
TA, pH, malate, 
and tonnage of 
each block at 
harvest. Many 
of our vine- 
yards have 
records going 
back ten years. 
This consistent 
tracking of a 
vineyard helps 
us see when the 
vines tend to 
ripen in terms 


of their chem- 


VINEYARD STANDARDS 
AT FRUIT SET 


Crop Load 

¢ Normal number of clusters for 

variety and clone. 

*Even bloom for variety and 
clone. 

© Crop evenly distributed along 

fruit zone. 

¢ No crop on short shoots. 

¢ No crop on non-count shoots. 


Canopy 

° Shoots still growing, will be 
possible to trim at desired num- 
ber of leaves per shoot at one time. 
¢ Medium green (for variety), 
functioning leaves. 

* Action taken for good air move- 
ment in fruit zone. 

¢ Moderate light exposure in fruit 
zone. 

*Even growth along cane or 
cordon length. 

¢ No lateral shoots in fruit zone. @ 
*In vertical trellising, strong 
vertical orientation. 

* No bull canes creating shade in 
canopy. 

* No leaf symptom of mineral or 
water deficiency. 


Uniformity 

* Vines evenly vigorous through- 
out block. 

¢ Crop evenly balanced to vigor 
throughout block. 

¢ Irrigation in good working order, 
with no plugged or missing 
emitters, and no broken lines. 


Disease and pests 

* First brood leaf hoppers 
monitored and under control. 

* No mildew on fruit or primary 
leaves. 

* No weeds competing in vine row. 
¢ No fruit on vines devigorated by 
phylloxera, armillaria, or Pierce’s 
Disease. 

* No gopher damage. 

* Mites monitored and under 


control. G 
* No fanleaf virus symptoms. 


Fruit condition 
¢ No mildew. 
* No botrytis. 
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istry and helps us define the personal- 
ity of a particular site. 

We all spend time in the vineyard, 
both pre-harvest and through the years. 
One of the best enhancers to achieving 
ripeness in a vineyard is an intimate 
knowledge of the site, of the variations 
within the vineyard, of the relative ton- 
nages in each area, the best sampling 
methods, the best sample size, and the 
evolution of ripeness personality for 
that varietal, that rootstock, in that site. 

Pre-harvest “feet in the vineyard” is 
crucial. Simi’s viticulturist visits each 
vineyard at least 20 times; the vine- 
yards are sampled an average of six 
times; and our winemaker is in the 
vineyard at least five times before any 
one vineyard is harvested. 


Achieving ripeness — The harvest 
decision 

The science of developing and defin- 
ing ripeness is still in its infancy. 
We know we can invest financial and 
human resources in our vineyards and 
reap the rewards of those investments 
either fully or less than fully depending 
on the quality of the harvest decisions 
we make. Deciding when to pick the 
grapes is just as important as deciding 
when to bottle the wine. 

We recognize that a theoretical ripeness 
model is complex. It is the sum of what 
has happened throughout the year, that is 
the weather’s impacts on composition, 
quality, and quantity and the timing con- 
vergences of the different aspects on wine 
composition. A real computer model to 
determine harvest decisions would addi- 
tionally take into account characteristics 
of the grapes themselves (color, texture, 
flavor composition), conditions of the 
vine, and undoubtedly weather projec- 
tions as well. 

We lack, among other things, quanti- 
tative means to assess the flavor and 
phenolic complexes that are important 
to our wines. Lacking that, much of 
what contributes to the ripeness deci- 
sion about how ripe the grape is, and 
therefore its harvest timing, is observa- 
tional and experiential. 


Conclusion and questions for the 
future 

There are many exciting challenges to 
answer in the future: 

What is the chemistry of ripening? 

How can we influence the intersec- 


tion of ripening curves? 

What is the chemistry of phenolics 
during the ripening process? 

Can we measure “soft” tannins — 
quality and quantity? 

We need a better understanding of 
vine stress responses and more specific 
tools to enhance flavor. 


BOTTLING 
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KHS ORION FILTER 


La 


BEER DISPENSERS & SPINNERS 


But until we have a better quantita- 


tive ripeness model — one that is 
linked directly to the wines and their 
flavors and balance — development 


and maintenance of systems for 
ripeness assessment are critical to 
“making the most” of our wine-grow- 
ing efforts. a 
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SOSLSCSNTeeIGOIIOGIATOCLo 


by Joshua Marrow, student, 

Dr. Satwant Rihal, 

Dr. Abraham Lynn, 

Architectural Engineering Professors, 
California Polytechnic University, 
San Luis Obispo, CA 


hroughout history, structural 


engineers have concerned 
themselves with safe design of 
buildings, bridges, parking 


garages, roadways, and other 
structures. The emphasis of their seis- 
mic research has been on the structure 
itself, not on the contents. But with 
greater knowledge of earthquakes and 
their behavior, engineers are increas- 
ingly concerned with the seismic safety 
of “non-structural” components within 
buildings. This concept — that the 
objects inside a building are of equal 
seismic importance to the structure 
itself — is the foundation for this 
research project for the wine industry. 

Often financial loss and safety hazards 
in an earthquake are due more to a 
building’s contents shifting, toppling 
over, or breaking than damage to the 
underlying structure. Wine barrels are a 
perfect example of this premise. Wine 
barrels are very heavy, and in an earth- 
quake, they can cause terrible injury to 
workers and serious damage to the 
structure containing them. In addition, 
the financial loss when wine barrels 
break and spill thousands of gallons of 
wine onto the cellar floor can devastate a 
winery. 


Seismic safety 
for the 
wine cellar 


The 1989 Loma Prieta earthquake 
taught many valuable lessons about 
what an earthquake can do to a winery. 
Some wineries saw little or no damage, 
while others sustained tremendous 
damage to tanks, barrels, and the build- 
ings containing them. 

As a result of the growing concern for 
the stability of barrels in earthquakes, 
Joshua Marrow, architectural engineer- 
ing undergraduate at California 
Polytechnic University (San Luis 
Obispo, CA) is conducting research 
into the behavior of stacks of barrels in 
earthquakes. The project is being 
supervised by Dr. Satwant Rihal and 
Dr. Abraham Lynn, architectural engi- 
neering professors. The results from the 
research will enable engineers to assess 
a more reasonable level of risk and 
safety within the storage areas of indi- 
vidual wineries, large or small. 


Joshua Marrow, California Poly- 
technic University architectural 


engineering senior has launched a 
project to study the behavior of wine 
barrels during earthquakes, and he 
needs help from California wineries. 


Research results will help make barrel 
rooms safer and save many dollars 
in future earthquakes. PWV urges 
California wineries and suppliers to 
participate in the study and support 
it financially. 
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Project scope 

Marrow’s project is comprised of 
four stages: background information, 
mathematical modeling, seismic-shake- 
table testing, and presentation and 
analysis. These stages are listed below 
with their current status: 
Stage I: Background information. 

Status: In progress 

Different methods of barrel storage 
are being analyzed at participating 


~ wineries, including stacking heights, 


floor patterns, topping methods, fre- 
quency of replacement, and efficiency 
requirements. This stage is crucial to 
success of the research as each winery 
requires a different method of stacking. 
Using this background information, 
wineries can learn methods from others 
in order to reduce risk. 

Stage II: Mathematical model. 

Status: In progress 

Before physical testing can be con- 
ducted, a strong mathematical model is 
required to predict and theorize the 
behavior of the stacks and the ground 
motion required to make them move. 
With a theoretical formulation of the 
motion of the stacks, the following tests 
can be performed with a great deal of 
accuracy, and the results can be more 
lucidly interpreted. 

Stage III: Seismic-shake-table testing. 

Status: In progress 

The physical testing phase is the 
most important part of this research 
because no prior physical testing has 
been done. Plans for testing include 
seismic-shake-table tests of a scaled 
down model of barrels at various stack 
heights and orientations to ground 
motion. This scale testing will be fol- 
lowed by tests of full-size stacks. 

Using the seismic shake table, Marrow 
can watch the response of a stack of bar- 
rels under earthquake loading condi- 
tions. Virtually no tests have been con- 
ducted on stacked objects under seismic 
loading. Some factors which will be 
incorporated in the tests are: 

* Height of the stack. (Stacks of four, 
six, eight, 10, and 12 barrels are 
being tested.) 

¢ Orientation of rows to the ground 
motion. 

* Proximity of one stack to another 
and their interaction. 

* Stacks of all full or all empty 
barrels. 

* Differential sizes between French 
and American made barrels. 
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* Group action when stacks are 
placed right next to another. 

* Random and sinusoidal (constant 
back and forth) ground motion 
characteristics. 

During the testing, devices called 

accelerometers (produced by Analog 


Earthquake waves acting 
parallel to barrels causing 
overturning of entire stack: 


Devices of Norwood, MA) will be used 
at each level of the barrel stack to give 
exact readouts of the relative accelera- 
tions, velocities, and displacements 
from one level to the next. The 
accelerometers will provide very 


detailed information for the planned 


_____ Possible seismic response of a typical barrel stack: 


Earthquake waves acting 
perpendicular to barrels causing 
a roll-off and barrel tossing: 


analysis in Stage IV. Betty Weakley, also 
an architectural engineering senior 
(California Polytechnic University, San 
Luis Obispo, CA), will be conducting 
the data collection and accelerometer 
work during the testing. 

Stage IV: Presentation and analysis. 

Status: Fall 1997 

Once all of the testing and theoretical 
calculations have been completed, the 
results will be analyzed and reviewed 
for further formulation. Using the 
results, calculations will be conducted 
on the basis of risk management and 
safety along with financial loss in the 
event of a minor, medium, or major 
seismic event. 

In addition, computer analysis tech- 
niques will be incorporated to explore 
greater possibilities for earthquake 
loading, energy dissipation methods, 
and possible retrofits. Computer analy- 
sis makes it possible to conceive possi- 
ble scenarios without having to actu- 
ally construct them. Once the ideas 
have been tested on the computer, a full 
scale physical test will follow. From this 
point, the focus will be on proper pre- 
ventative measures to help avoid major 
devastation. This is the overall goal and 
mission of this research, to make barrel 
storage areas safer without sacrificing 
production. 

As a learning guide and to facilitate 
presentation, all the research will be 
stored on a computer CD-ROM includ- 
ing the video taping of all the seismic 
testing, calculations for the mathemati- 
cal model, background information on 
each winery’s concerns and practices, 
and conclusions on the steps for risk 
reduction. Results of the study will be 
put in the public domain. All wineries 
will be entitled to the results, and each 
will be able to benefit from the lessons 
learned. 

To further this research, a series of 
recommendations will be formulated to 
help guide future research in similar 
areas. The best research project is one 
which opens new doors and ideas for 
future development. This project 
intends to do just that — stimulate fur- 
ther understanding of earthquakes and 
their effects on wine storage. 


An invitation to participate 

The purpose of this research is ulti- 
mately to increase the stability of wine 
barrel stacks, to reduce physical and 
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financial risk, and to review current 
storage methods for future ideas. The 
testing, both planned and being exe- 
cuted now, is just the first step in attain- 
ing a full understanding of the behav- 
ior of wine barrels in earthquakes. 

Marrow invites all California winer- 
ies to participate in this research. 
Involvement of all the wineries in the 
state will ensure the success of the proj- 
ect. Donations are welcome and are 
essential to making sure the research 
continues financially, 

This research will create a public forum 
in which wineries can learn from each 
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others’ practices and develop better ideas 
in order to be prepared when California’s 
next earthquake inevitably occurs. 

When complete, this research will be 
made available to all. All wineries will 
be entitled to the results, and the qual- 
ity of the results will be best if the great- 
est number of wineries participate. 

Participating wineries are needed to 
add trade-related experiences, ideas, and 
concerns they have concerning, barrel 
rooms and methods used for racking, 
topping, and related tasks, along with 
much needed financial backing to fund 
various tests and supplies needed to fol- 
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do, and with our total 
manufacturing on site, we can 
deliver accurate and timely 
information. We realize that the 
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low through with the research, 

If each winery contributes a little, in 
both information and funding, the 
results will be developed to the fullest. 
Please take time to contact Marrow 
with any input or questions you may 
have. Marrow has limited time to 
spend contacting wineries, therefore it 
is essential that each winery take a few 
minutes to contact him to begin its par- 
ticipation in the research. 


Contact: 

Joshua Marrow, Wine Industry Earth- 
quake Research, architectural engineering 
undergraduate, California Polytechnic 
University, San Luis Obispo, CA., address: 
1363 Oceanaire Dr., San Luis Obispo, CA 
93405; tel: home 805/547-0827, work 
805/544-9173 (Lampman é& Smith Strue- 
tural Engineering), cellular phone 
805/440-5878. You can access our web 
page at http://www.oa-design /barrels. 

Feel free to contact Joshua Marrow 
with any questions or ideas concerning 
the research. All donations can be made 
to the non-profit organization, Wine 
Industry Earthquake Research, at the 
address listed above. 


Sponsors/consultants 

This project requires input from many 
aspects of the wine industry — each has 
a vital role in the success of the research, 
from the structural engineer, to the 
winemakers, to the barrel-rack manu- 
facturers, to the forklift operators and 
cellar workers. 

Professional consultants: Lampman & 
Smith Structural Engineering; Christopher 
|. Lampman S.E.; Michael F. Smith P.E.; 
John. Fonturbel PE,: Eric Silva Elite Dr. 
Satwant Rihal, Dr. Abraham Lynn, and Dr. 
Michael Botwin, architectural engineering 
professors; Ken Kohlen - Architect and Cal 
Poly Professor; Dr. Paul Fratessa S.E., 


Architectural Engineering Department 
Chair; Clayton Pharaoh, S.E. 
Research sponsors in California: 


Adelaida Winery, Paso Robles; Arciero 
Winery, Paso Robles; Central Coast 
Fabricators, San Luis Obispo; Central 
Coast Wine Growers Association, San Luis 
Obispo; Clos du Bois Winery, Geyserville; 
Eberle Winery, Paso Robles; Edna Valley 
Vineyard, San Luis Obispo; Ernest & Julio 
Gallo. Wineries; Fetzer Vineyards, 
Hopland; Firestone Vineyard, Los Olivos; 
Hill & Thoma Wines, Napa; Mid-State 
Bank, San Luis Obispo; R. Mondavi 
Winery, Napa; Raymond Winery, Napa; 
Talley Vineyards, Arroyo Grande; Western 
Square Industries, Stockton; Wild Horse 
Winery, Templeton. a 
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by Jay Mejia 
hat’s on the outside of a 
wine bottle is becoming 
almost as important as 
the wine inside, 

That's because vint- 
ners, casting their eyes 
on bigger grape harvests 

sure to come, are relying 
on the decorative appeal of wine labels 
to move more product, Designers and 
printers are increasingly turning to 
innovative techniques that can better 
express the spirit of the brand and cap- 
ture the heart — and wallet of the 
consumer. 

One of these innovations is the use of 
hot stamped foil on labels, in some 
cases, applied multiple times. Some 
designers and printers are also moving 
to engraved dies that give the foil an 
etched look for added depth, move- 
ment, definition, and reflected light. A 
few winemakers have even begun to 
experiment with holographic images 
for added visual effect. 

While these techniques are not neces- 
sarily new, it’s been only recently that 
the wine industry has increased its 
demand for foils. 

“There has been a tremendous rise in 
the use of foil on labels,” notes Art 
Johnston, who purchases labels and 
label supplies for Louis M. Martini 
Winery, St. Helena, CA. “In the last five 
years, it’s gone from zero to 30% on all 
our labels,” 

“The use of foil on labels has grown 
by leaps and bounds,” agrees Mike 
Raskowsky, foil stamping operations 
manager for Gordon Graphics, Ignacio, 
CA. “The designs have 
become more complex, and 
the applications have become 
even more challenging be- 
yond the two-pass.” 

What's helping to spur the 
trend of more distinctive 
labels is a desire by wineries 
to position their wines as 
premium brands in a market 
cluttered with labels, typi- 
cally printed on plain estate 
paper. 

“Foil is appealing to the eye. 
It adds to the wine experi- 
ence,” says winemaker Ken 
Deis of Flora Springs Winery 


(St. Helena, CA), “Wineries 
and label designers are 
looking at new and differ- 
ent ways to make the prod- 
uct look richer. Adding 
gold or silver foil to the 
label adds to the perceived 
value of what's inside the 
bottle.” 

That point-of-purchase 
appeal plays particularly 
well for a growing share 
of the target market for 
wine products women 
consumers, Taking a page 
from the cosmetics pack- 
aging industry’s market- 
ing, book, wineries are dis- 
covering that foil suggests romance. 

Among, the best examples are Sutter 
Home’s various offerings, at least 
according to John Kiil, design director 
at Landor Associates in San Francisco. 
“Sutter Home is widely being emulated 
because of its clear label look, use of 
multiple color foils, and use of the pres- 
sure-sensitive applied label,” 

To snare incremental and repeat 
sales, Kiil and others contend that 
wineries are beginning to add the glim- 
mer and glitter of more new colors, 
new foils, and embossing to their 
labels. That’s mainly because of the 
inherent challenge in marketing wine. 


Hot stamped foil labels 
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“Wine (on the shelf) can be a hard 
sell,” notes Steve Herdell, production 
manager for Herdell Printing of St. 
Helena, CA. “You can’t taste it, can’t 
smell it, can’t even see it, So to grab that 
first time buyer, the label must make an 
impression straight from the shelf. Foil 
catches the eye. Foil says: ‘Buy me, 
because I’m special,’ ” 

There has been a_ substantial 
increase in foil runs at label printers 
like Herdell Printing and others who 
serve the wine trade. 

“Of the 300 wineries for whom we 
print labels,” says Herdell. “I'd say about 
four out of every five labels are now hot 
stamped with foil. That’s double what it 
was five years ago,” 

Herdell says print runs for 
Mondavi’s Woodbridge Cab- 
ernet Sauvignon easily run 
into the millions. With that 
kind of volume, the labels 
cost only pennies each. 
Smaller wineries will spend 
larger percentages of their 
budgets on foil stamped 
labels because lower volume 
translates into higher per- 
unit label costs. But regard- 
less of their size, Herdell 
says, wineries big and small 
are beginning to realize that 
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they can’t afford to spend anything less 
on their labels. For printers, that means 
more complicated press runs. 

“The new Woodbridge Cabernet 
Sauvignon label has a clear foil band,” 
cites Herdell. “The band is a printed 
burgundy band seven inches wide and 
one inch high. A clear foil band reduced 
by % is stamped in the immediate area 
inside this band. Gold foil is then 
stamped over the clear foil.” 

These new labels are posing distinct 


| challenges, primarily, say Herdell and 


other printers, because designers are 
not always aware of the limitations of 
various foils. 

To make things easier for printers” 
and wineries who must source particu- 
lar foils, designers say they’re working 
harder to become more familiar with 
new materials before print runs are 
scheduled. 

“It’s important to know ahead of 
time which foils can be successfully 
used, which shades run well and do 
not scuff from abrasion in the ship- 
ping container,” says Susann Ortega, 
design partner with twin sister Joann 
Ortega Snowden of Ortega Design, 
St. Helena, CA. 

“As designers, we’re always looking 
for inspiration and aesthetic presenta- 
tion in our label designs,” Ortega adds. 
“But we can’t afford to overlook the 
physical and technical production side 
associated with the label, from 
design/print-production to labeling on 
the bottle to display on retail shelves.” 

While taking that into consideration, 
Ortega adds that the result can still be a 
powerful label that reproduces well on 
the bottle and ultimately steers people 
to a wine purchase, which is the 
intended outcome every winery is after. 

According to Ortega, wineries ap- 
proaching the wine label design task 
are looking chiefly for three things: 

¢ A distinctive label, that creates a 
visual identity for the product and the 
winery; 

¢ Simple print production run (to 
best manage print and_ labeling 
expenses); and 

* Simplicity in label application to 
the bottle for smooth adhering opera- 
tions. 

In response, designers are taking a 
closer look to better understand adhe- 
sives in foils, light fastness, the envi- 
ronmental impact of using certain foils, 
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and overcoating with aqueous coating 
or varnishes (to prevent scuffing). 

Ortega says designers also are inves- 
tigating new foil innovations such as 
holofoil patterns — successfully used 
by Ortega on the Marilyn (Monroe) 
Merlot wine label — and specialty 
products or clear foil over the four- 
color process (used on the Clos Pegase 
label). In addition, the Ortega sisters 
are looking at packaging direction in 
other countries such as Australia and 
packaging in other industries, such as 
fragrance packaging, to keep an open 
mind for what’s now available. 

Fred McDaniel, director of client and 
creative services for HKA in San 
Francisco, contends, “Vintners skew to 
the retail shelf in marketing their bot- 
tles. As designers, we’ll go after shelf 
appeal using a number of different 
techniques. Foil is one way for us to 
help ensure that the product makes the 
next move — to the consumer’s table.” 

An effective wine label must offer 
multiple layers of interest to pop out 


350 Morris Street, Suite E 
Sebastopol, CA 95472 
Telephone: (707) 823-2883 
Telefax: (707) 823-6954 


and snare the consumer, according to 
McDaniel. The bottle must: 

* Quickly and easily identify the type 
of wine and the vintner. 

* Position the product as a good 
value compared with other wines com- 
petitively priced; and 

* Offer esthetic appeal that makes the 
wine, either as a gift or as a food selec- 
tion, a smart decorative package with 
strong table presence. 

“Building those levels of interest — 
by using foil and other tools — does 
indeed raise costs,” adds McDaniel. 
“But I think vintners are becoming 
more aware that they can’t afford to 
spend anything less on their labels if 
they hope to encourage a consumer to 
buy their brands.” 

At HKA, the next step after creating a 
design is to send it on computer 
diskette to the printer with a sheet iden- 
tifying where the appropriate color 
goes. A color board with a color chip for 
every color in that label is also sent to 
ensure that the label is correctly repro- 
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duced. Four boards are typically cre- 
ated: one for the designer, one for the 
client, one for the printer, and an addi- 
tional board to meet double-supplier 
requirements. 

Once the designer has finished the 
design process, however, the choice of 
selecting a foil falls on the printer. “It’s 
their job,” says McDaniel, “to ensure 
delivery of the right materials, at the 
right time, and to make sure the 
materials selected are backed by a 
high quality level of service from the 
manufacturer.” 

One foil supplier that is working to 
ensure that printers serving the wine 
trade understand the complexities of 
using foil successfully is Astor 
Universal, a MARKEM® Company. 
Astor Universal has been producing 
foil for applications on wine labels and 
in other industries for decades. The 
company, with headquarters in 
Lawrence, KS, produces more than 11 
million feet of foil each week. 

As a service to its customers, Astor 
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Universal conducts hot stamping sem- 
inars that combine technical training 
with tips about raw product sourcing. 
In addition to a quarterly newsletter, 
Astor makes technical information 
about the foil stamping process avail- 
able to customers through a new 
“Information on Demand” service. By 
calling 800/960-4637, callers can access 
a variety of documents about the foil 
stamping process and various materi- 
als 24 hours/day, 365 days/year. 

“We already supply the wine trade 
with our foil selection guide to printers 
and designers, but we sense a need to 
provide more detailed information,” 
says Dave Hutchison of Astor 
Universal. “At the 1997 Wine Tech/ 
Grape Tech (Sacramento, CA), we met 
with printers and designers who asked 
for wine-specific seminars to tell them 
more about the differences between 
coated and uncoated paper stock, pre- 
screened proven foil for wine labels, 
and other workability issues.” 

Printers such as Steve Herdell say, 
“These kinds of technical innovations 
and the level of support and expertise 
provided by companies like Astor are 
helping to contribute to the wine 
trade’s growing confidence about 
using more foil on labels. 

“The challenges of producing a label 
are becoming more complex. Astor has 
the depth and range of inventory, 
speed of delivery, consistent quality, 
and ability to communicate that I need 
to meet the needs of my winery cus- 
tomers. Whenever I have questions 
about a design production problem, I 
call them, and they’ve proven to be 
extremely helpful.” 

Those calls aren’t likely to end any- 
time soon, that is if recent trends persist, 
suggest Astor’s Hutchison. “In 1995, 
wine label production consumed 180 
million feet of foil industry-wide. It shot 
up to 260 million feet in 1996, a 40% 
jump. Now that more vineyards are 
being planted, we expect demand to 
increase again by another 40% for foil. 

“With the expected increase of activity 
in the wine industry, here at home and 
abroad, everyone in the industry is 
going to have to work together to pro- 
vide the right solutions to get the job 
done. That’s the best way we can attract 
more consumers, move more wine, and 
increase profitability.” i 
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” PLANTING/REDEVELOPING VINEYARDS 
WITH HI-TECH Tools 


by Ken Freeze 


ooking across the 32 acres of 

Bouchaine Vineyards (Napa, 

CA), the toll that phylloxera is 

taking on Chardonnay and 

Pinot Noir vines is apparent. 
For many California winemakers on 
the North Coast, it’s a much too com- 
mon sight. But when John Montero, 
Bouchaine’s winemaker for over a 
decade, looks out at the vineyards, he 
also sees an opportunity to make better 
wine by using soil analysis as a guide 
to replanting the vineyard. 

“In 1993, I noticed weak vines and 
test holes confirmed that phylloxera 
had hit. I was pretty unhappy,” 
Montero recalls. “I figured it was just a 
matter of time, but I was hoping we still 
had a few more good years left.” 

Until that time, Montero had been 
satisfied with the vineyard. “We were 
yielding three to four tons per acre, 
most of it reserve quality, but I had 
always noticed uneven growth, matu- 
rity, and flavor within the vineyard.” 

Like many winemakers in the same 
situation, Montero agonized over what 
course to take to replant the vineyard. 

In 1995, Montero attended the annual 
meeting of the American Society for 
Enology & Viticulture in Portland, OR, 
and heard Dr Paul Skinner of Terra 
Spase (Napa, CA) present a new 
method of looking at the soil in vine- 
yards that he called “Terroir.” “Skinner 

his talk by saying, ‘Soil diversity 
is the rule, not the exception,” Montero 
remembers. “Just looking around our 
own vineyard, I was beginning to 
understand that for myself. That one 
statement really struck a cord with me.” 

Faced with the expensive task of 
replanting, Montero was anxious to 
find the best tools available to help 
make the many decisions that lay 


ahead. Interested in more than just 
replanting and soil diversity, he was 
alsc concerned with whether the 
ground had been properly prepared 
when it was replanted (1981). There 
were signs of soil compaction and 
problems with soil moisture variability, 
so he was already planning to do some 
sort of soil analysis when he and vine- 
yard manager Al Buckland began 
working with Skinner in 1995. 

“I had no feeling for the size of the 
projects Skinner was working on, and 
whether 32 acres would provide him 
with enough soil diversity to be of 
interest,” Montero recalls. “I was also 


Al Buckland (left) and John Montero (right) 
review Bouchaine’s soil map. 


concerned about the cost, but the cost 
(less than $100 per acre) was acceptable 
in light of the overall costs of replanting 
and other associated management 
costs. The cost was equivalent to send- 
ing a crew through the vineyard to per- 
form a thinning operation.” 

Before Skinner began the soil analy- 
ses by digging 12 pits with a backhoe in 
the vineyard, he and Montero walked 
the vineyard as Montero explained 
some of the variation in vigor he saw 
and pointed out other problem areas. 

Skinner scouted the vineyard twice 
more to determine exactly where to 
dig the six-foot deep pits. Just before 
the 1995 harvest, he and his team 
went to work. 


What Terra Spase does 

“It wasn’t very long ago that the 
accepted way of doing a vineyard soil 
analysis was by randomly digging a 
few holes in the vineyard, taking a cou- 
ple of hands full of soil from each hole, 
and mixing them together before send- 
ing them to a laboratory for chemical 
analyses,” Skinner recalls. “That 
method didn’t even recognize the dif- 
ferences between top soil and subsoil, 
let alone the spatial diversity within the 
vineyard.” 

As sampling techniques improved, 
according to Skinner, the data in the 
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reports became just pages and pages of 
numbers that were difficult for anyone 
but a soil scientist to understand. 
Today Terra Spase uses state-of-the- 
art technology — including computers, 
Skinner’s Terroir software, the global 
positioning system (GPS), spatial data 
analysis, 3D graphics, and remote sens- 
ing — to analyze up to 25 different soil 
variables at two to four different depths 
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in the vineyard. All this data is then put 
into a report that offers a complete 
description of the vineyard and _ pre- 
sents the information in a form that is 
visual and easy to use. 

“We can also combine our report 
with topographic and weather data to 
allow for an even more complete 
analysis of the terroir of a vineyard,” 
Skinner says. “Vineyard managers 
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have used our reports in a variety of 
ways, including reducing water and 
fertilizer costs, improving yield fore- 
casts, monitoring pest infestations, 
and controlling vine vigor.” 

Skinner notes that Montero was con- 
cerned about soil variation. “Montero 
was worried that I wouldn’t find very 
much diversity, but I assured him we 
usually always find diversity in the 
subsurface (24 to 60 inches) soil layer,” 
Skinner recalls. “I’ve done reports for 
vineyards that were virtually flat. Just 
looking at them one would think there 
was no soil variation at all. However, 
after the analyses, the report would 
show a tremendous amount of diver- 
sity. I’m never sure what I will find 
until we go in and do the full analysis.” 

At Bouchaine, once the pits had 
been dug, samples were taken and 
sent to a commercial laboratory for 
analysis. Data from the samples were 
returned to Skinner to be compiled 
using the Terroir software package. 
About four weeks later, Montero 
received the completed report. 

“When I looked over the report I was 
stunned by the variation,” he recalls. “It 
was just incredible to me that the top soil 
and the sub-soil could be so different 
from each other. The report answers 
some of the questions I had about the 
vineyard. For instance, it showed levels 
of potassium running from deficient to 
excessive. I’ve had the report for over a 
year now, and I’m still digesting it.” 

Montero put this new information to 
work in the vineyard almost immedi- 
ately with post-harvest soil augmenta- 
tions, ripping the soil three ways with a 
five-foot shank, and making other pre- 
plant decisions before the rains came. 

Using the information from Terra 
Spase, Montero’s plan calls for replant- 
ing Bouchaine’s vineyard in five phases. 
The first phase was completed in 1996 
with replanting of six acres. The report 
convinced Montero that deep ripping 
was called for in this area to break up a 
barrier at the two to three foot depth that 
was affecting plant growth. 

There were some tremendous chemi- 
cal imbalances, prompting Buckland to 
add nutrients and soil amendments 
including organic materials that were 
recommended by Skinner. The topsoil 
had a pH of 7.0+ while the subsoil 
ranged from 4.6 to 6.6, mostly around 
5.0. Prior to ripping the six-acre replant 


PWV JULY /AUGUST 1997 


block, gypsum, grape compost, potas- 
sium/sulfate, and triple super phos- 
phate were broadcast. 

The report also greatly affected 
Montero’s choice of rootstock. “It 
didn’t come right out and tell me which 
stock to select, but it did narrow the 
field quite a bit, making selection much 
easier,” Montero said. “It was impor- 
tant that we choose a rootstock and 
Chardonnay selections with vigor 
appropriate for the site. The report also 
helped me decide to space new vines 
8x5. Based on the vigor potential indi- 
cated by the report, I determined we 
could replant with a tighter spacing 
than before. 

“We chose 101-14Mgt rootstock 
which can handle ‘wet feet’ in the 
spring, high clay content in topsoil and 
subsoil, is a good micronutrient scav- 
enger, will tolerate low phosphate in 
the soil, and has good graft-ability 
(low in graft rejection). The three 
Chardonnay selections were ‘Stony 
Hill,’ Dijon 76, and Dijon 96, each in 
two-acre blocks. All planting material 
was green-growing bench grafts.” 

Although each of the next four 
replanting phases will appear to be the 
same on the surface, thanks to the report, 
each site will be treated quite differently. 
The report is allowing Montero not only 
to make preplanting decisions, but also 
preremoval decisions. 

“We are already going into the rest of 
the vineyard and making modest soil 
amendments to areas that we feel are 
problematic,” he says. After the 1996 
harvest, an old six-acre Pinot Noir 
block received gypsum and super 
phosphate that were broadcast and 
disked in. Gypsum application was 
avoided in a delineated swale which 
appeared to have sufficient calcium 
and potassium. 

“One of the beauties of having this 
report is the way it is laid out graphi- 
cally — so we can specifically target an 
area,” Montero explains. “We don’t 
have to make broad applications of soil 
amendments or chemicals. We can 
apply only what we need where we 
need it. That one factor makes the cost 
savings substantial, and the benefits to 
the environment are terrific.” 

Based on the report, Montero will 
restructure the entire vineyard. He 
plans to plant more Pinot Noir, increas- 
ing the planting from 20% to 50% or 


60% of the acreage. “We have five 
Pinot Noir selections planted. We plan 
to keep three of them and add two 
Dijon selections.” Also, changes to the 
layout of the vineyard in terms of irri- 
gation blocks, spacing, managing 
runoff, and erosion control are all being 
considered. 

In the future, TerraSpase will provide 


He 


21 


follow-up reports. “We need to do fol- 
low-ups every four or five years to 
monitor what we have accomplished,” 
Montero notes. “As our replanting pro- 
gram continues, we want to do a report 
with a little more detail, to define some 
questionable areas, especially where 
there’s a transition between one major 
soil type to another. In the future, I also 
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want to collate better what goes on 
between plant growth, grape flavor, 
and ultimately wine flavor with what 
goes on in the vineyard.” 

Montero appreciates the assistance 
that the Terra Spase report has given in 
selective applications of soil augments 
or chemicals. “But ultimately it is up to 
the winemakers or vineyard managers 
to use the report in ways most appro- 


priate to their situation.” 

As Montero points out, other Terra 
Spase users are using Skinner’s work in 
some very different ways. 


Hess Collection Winery 

At Hess Collection Winery, (Napa, 
CA) Richard Camera, director of vine- 
yard operations had worked with 
Skinner even before the Terra Spase 
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Terrior program was developed. 
“Skinner did various soil analyses and 
interpretations for me at William Hill’s 
Carneros vineyards. Skinner also 
worked with me on Mt. Veeder in vine- 
yards for Hess Collection. I appreciate 
that besides the high-tech elements to 
his computer analysis, there is also a 
balance with vineyard experience. 

“Skinner did a pre-purchase assess- 
ment of potential vineyard land in the 
American Canyon area of Napa County 
for Hess Collection. On 241 acres, we 
dug 17 pits with almost all providing 
samples at three depths (1-2 ft, 2-4 ft, 
and 4-5 ft). This gave us a very good 
idea of the soils and variations over the 
whole property and satisfied us that it 
would be good vineyard land. 

“Once we decided to purchase the 
land, we needed to get recommenda- 
tions for soil amendments. For this we 
needed more data to fine-tune the pre- 
vious soil analysis. We dug another 16 
pits to obtain three depth-samples per 
pit. With the analysis, Skinner was able 
to give us recommendations for each 
area we were looking at developing.” 

In the first phase, there were several 
blocks from nine acres to 25 acres and 
totaling 50 acres that needed amend- 
ments. Some areas received more gyp- 
sum and others more potassium. For 
the second phase, other adjacent areas 
will receive their own tailor-made 
recommendations. 

“The same analysis helped deter- 
mine ripping depth and whether 
other types of soil preparations were 
necessary,” Skinner explains. “The 
need for subsurface drainage or slip- 
plowing can often be indicated or 
excluded by the soils analysis.” 

The soil analysis also goes a long way 
toward determining rootstocks and 
scions. What variety the grower wants 
to plant, coupled with the percentage of 
clay or sand, mottling of soil particles, 
and how the soil strata are arranged, 
will lead to identification of rootstocks 
that would do best. It can also bring 
into focus which scion varieties are 
planted. Some may not be suitable for 
part of a site due to soil characteristics, 
and others that the grower may not 
have thought of may thrive. 

“What can be called vineyard archi- 
tecture can also be fine-tuned using this 
analysis,” says Camera. How wide 
should the rows be for a rootstock? 
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How far apart should the vines be 
spaced in the vine row? What crop level 
range will this produce? The soil vigor 
potential evaluation from Terra Spase, 
which combines many of the soil fac- 
tors, giving each an appropriate prior- 
ity, is a great tool.” 

“We are planting three different root- 
stocks in our first 50 acres, 101-14, 
16-16, and Riparia Gloire. There will be 
seven different clones and selections of 
Chardonnay. The next 50 acres will 
have two more rootstocks, 3309 and 
S04, with three more Chardonnay 
clones and one field selection. The 
vines will be vertically trellised with a 
seven-foot wide tractor row and five 
feet between vines. 

“Once the vineyard is planted, I will 
add petiole analysis to the soils data,” 
Camera concludes. “This will allow us 
to see how our soil additions worked 
and any nutrition needs that we have 
and allow us to track grapes to the win- 
ery and evaluate wine quality based on 
the location where it was grown.” 


a Louis M. Martini Winery 

At Louis M. Martini Winery (St. 
Helena, CA), a 46-acre block of Zinfandel 
on AXR-1 at the Glen Oaks Ranch in 
Chiles Valley was removed in July 1995 
due to phylloxera, but there were other 
problems also. The soil varied from deep 
Pleasanton clay loam to Maxwell Clay 
derived from serpentine and there was 
an obvious drainage problem through 
the center of the block. 

In July 1995, Skinner dug eleven 
backhoe holes and took soil samples 
from both surface and subsurface in 
order to make maps describing soil 
variability. Skinner made recommenda- 
tions for gypsum, compost, lime, potas- 
sium sulphate, and phosphorus to be 
applied to the serpentine area. 

Skinner recommended 44-53 root- 
stock for the serpentine area spaced 
4x8, and 5C for the shallow soils 
above the Pleasanton clay loam 
spaced 8x8 for Merlot. 

“We were also able to place drain 
lines more precisely, and design the 
irrigation to match the potential vine 
requirements,” says Linda Schaffer, 
viticulturist. 

“We liked the results from the 1995 
soil mapping that Skinner did, so we 
had him do an additional 60 acres 
(requiring 24 holes) at the Glen Oaks 
Ranch and 73 acres (requiring 23 holes) 
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at Los Vinedos del Rio in the Russian 
River Valley in 1996,” adds Schaffer. 

Rootstock recommendations were 
again given for Glen Oaks Ranch: 44-53 
in Maxwell clay, spaced 4x8; 5C in 
Pleasanton loam over a shallow clay 
layer with vines spaced 4x8; and 1103P 
in deep Pleasanton loam spaced 8x8. 

“To successfully grow the rootstocks 
now available, more care has to be 
taken in matching rootstock to soil. 
Both soil and microclimate need to be 
considered when deciding variety 
placement within a vineyard. Irrigation 
design and soil amendments are best if 
site-specific. 

“At Los Vinedos del Rio, we are 
redesigning some block boundaries by 
soil profiles. The theory is that homoge- 
nous soils should allow for efficient 
irrigation and more even ripening 
throughout the block. The soil mapping 
has aided us in the placement of drain 
lines at this ranch as well. 

The entire block at Los Vinedos del 
Rio is Arbuckle clay loam (0-5%) which 
has been divided into three blocks 
because of differences discovered by 
Skinner’s mapping. In gravelly sandy 
loam with moderate vigor potential, 
Chardonnay is being planted on 101-14, 
spaced 6x8. In shallow sandy loam over 
parent sedimentary gravelly clay, 
Chardonnay is being planted on 5C, 
spaced 6x8. In sandy, gravelly loam 
with low vigor potential, Pinot Noir is 
being planted on 3309C, spaced 5x8, 

“Skinner’s service isn’t just the soil 
mapping software. That is only a tool 
that makes his subsurface findings 
more visual. What Skinner is selling is 
his knowledge and experience in soils 
and viticulture,” concludes Schaffer. 


Conclusion 

For generations, winemakers have 
used the word terroir to describe the 
unique set of growth conditions that 
give their wine its personality and a 
sense of place. It wasn’t something that 
could be seen or held, but nonetheless, 
it was there in their wine. 

Today, using the latest hi-tech tools 
available, Skinner has brought a more 
quantitative approach to describing ter- 
rior. Bouchaine Vineyard’s winemaker 
John Montero and others like him now 
have the state-of-the-art tools to under- 
stand their vineyards better, so they can 
create exceptional wines that continue 
to maintain their sense of place. oO 
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BEAUTY AND THE BUDGET 


Guide to visual analysis of 


by Michelle Bowen, 
Paul Wagner, and Perry Teaff 


inemakers the world over 

ask, “Should I base my cork 

purchasing decision on 

appearance and functionality 

or the budget? Do the two go 
hand in hand?” The fact is pricing and 
cork appearance do go together. To a 
large extent, cork pricing has been based 
on the visual appearance of corks. Thus, 
the use of visual analysis to determine 
both cost and quality is the generally 
accepted practice. 


Background 

Because the surface appearance of a 
cork continues to be the primary factor in 
price, visual grading of corks is a critical 
issue for both wineries and suppliers. 
Should visual analysis be the sole criteria 
for cork pricing? This is one of the issues 
that will be addressed below. 

Cork grading began with a system that 
included six grades: from Primeira 
(First) to Sexta (Sixth). But as wineries 
demanded higher qualities and more 
careful selection, the grading system 
grew to include “Superior,” then 
“Extra,” and finally, “Flor y Nata” 
(Flowers and Cream!). As a way of stan- 
dardizing these grades, various cork 
companies in Portugal, in concert with 
their marketing departments, developed 
a system of visual grading for each 
grade. Due to the fact that there were no 
industry standards, there was substan- 
tial variability within each grade. 

At the same time, cork producers dis- 
covered that bleaching corks disinfected 
them and helped eliminate or mask dis- 
coloration, thereby increasing its appar- 


ent visual quality at very little cost. Most 
winemakers approved of bleached corks 
and were willing to pay a premium for 
them. They quickly became the stan- 
dard, and experimentation continues on 
cork washes. 

In this system, confusion often 
reigned, and winemakers were frus- 
trated. There seemed to be virtually no 
quantitative analysis for the visual grad- 
ing of corks, and the cork industry itself 
seemed disinclined to change the situa- 
tion. Because the visual aspect of the 
cork is one of the key elements upon 
which pricing is based, a more complete 
method was needed to help winemakers 
determine the value of cork lots submit- 
ted for purchase. 

Several years ago, the Cork Quality 
Council in the U.S. developed a series of 
visual grades that were described in 
terms of qualitative analysis. This analy- 
sis provided a method to visually iden- 
tify the physical characteristics of, and to 
place various types of corks into separate 
categories within a given sample. This 
was an important step which helped to 
form the foundation for some of the 
analysis presented here. 


Analytical goals 

During development of the procedure 
for visual analysis the following goals 
were perceived to be the most important: 

e Visual grading should play a key 
role in establishing the anticipated 
levels of defects in a cork lot. 

e Visual grading can be used to moni- 
tor consistency of quality over time. 

e Visual grading can be used to com- 
pare lots of corks from different suppli- 
ers to determine their relative value and 
price. 

e Finally, visual grading may be used 


to generate specifications for minimum 
levels of quality categories and maxi- 
mum defect levels within a cork lot. 


Cork defects 

Cork grading is designed to detect the 
level of defects present in the cork. 
Defects may be separated into two cate- 
gories, critical and non-critical. Both 
types are related to functionality in that 
they may affect sealability. Critical 
defects, though, cause a loss of revenue 
due to leakage and seepage. 

Critical defects are those that run 75% 
to 100% of the length of the cork, includ- 
ing insect holes, channels, cracks, and 
heavy porosity. 

Non-critical defects are mainly cos- 
metic in nature and alter the perception 
of quality. However, they can interfere 
with the effectiveness of bottling equip- 
ment and add dust and cork particles to 
the wine. This type of defect is used as 
the basis for the quality grading of 
a specific lot of cork, and includes 
porosity, chipping, dry years, deep holes, 
belly, bark, hardwood, end notching, 
and short cracks. 

Non-critical defects may be classified 
as “minor” or “profound.” Minor defects 
may be defined as those that run up to 
25% the length of the cork. In some 
instances, a small crack originating on 
the end of the cork may cause slight 
seepage along the length of the crack. 
Generally, the seepage will go no further. 

Profound defects may affect the per- 
formance of the cork to a greater extent. 
For example, a very large chip in the end 
of the cork may allow wine to enter the 
area between the cork and the bottle, 
with subsequent heavy seepage. 
Profound defects may run from 25% to 
75% of the cork length. 

Defects arise from two different 
sources: those that occur naturally in the 
cork wood itself, and those that have 
been caused by faulty manufacturing 
processes. 

Suppliers in the U.S. that regularly 
monitor defects are working to reduce 
their incidence. Education of the cork 
producer as to how the market perceives 
specific defects is key. Therefore, wine- 
makers may want to consider investigat- 
ing the relationship that their supplier 
has with the overseas producer. 

Natural defects include those caused 
by growing conditions — such as cracks, 
dry years, porosity, hardwood, and 
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Figure I 


Comparison of chlorine third quality corks over time 
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Grades within the lot 


greenwood — and those caused by par- 
asites, such as insect larvae or molds 
growing in the forest. 


¢ Cracks appear as dark brown or 
black fissures in the wood, and can run 
either vertically or horizontally through 
the finished cork. They are usually 
caused by uneven expansion of the cork 
bark as it grows. Depending upon the 
length, location, and depth of the crack, 
they can prevent a cork from forming a 
proper seal. 


¢ Dry Years are similar to cracks, but 
appear as a narrow dark line down the 
length of the cork. This defect is caused 
by low moisture during the growing sea- 
son which prevents the new cork bark 
from growing evenly into the existing 
layer. The result is a narrow band of 
hard, dry wood that is inconsistent with 
the rest of the cork. Creasing, and thus 
seepage, may occur along this dark band 
which has a higher resistance to com- 
pression and lack of resilience. In addi- 
tion, very large dry years may crack off 
as they go through the corking jaws. 


¢ Porosity is easily defined as the 
number and size of holes in any given 
cork. In many ways, this is the parameter 
upon which visual grading is based. 
Inexpensive cork may appear to have a 
network of larger holes and cork bark. 
However, even the very finest corks will 
have some minor porosity. Porosity as a 
critical defect is only seen in corks where 
the wood structure of an entire cork face 
is affected with a crumbly texture or the 
porosity is focused along a growth-line. 


¢ Hardwood is seen as small sections 


of bark that do not 
have the same 
resiliency as the 
rest of the cork. 
Hardwood results 
from factors that 
influence the for- 
mation of the 
lenticels of the 
bark itself. Because 
it is not resilient, 
hardwood can pre- 
vent the cork from 
sealing properly. 
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¢ Greenwood is 
an unusual defect 
that prevents the 
cork wood from 
seasoning completely. After harvest, 
most cork wood is aged in the forest for 
six months or more before processing, 
then boiled and aged again for a short 
period. This process produces seasoned 
cork wood — a material that is unique 
for its many physical properties. 
Greenwood prevents the proper season- 
ing of the wood. After ageing and boil- 
ing, greenwood does not achieve dimen- 
sional stability. It will appear as a ruffled 
or bulbous area on the cork, while the 
remainder of the corkwood surrounding 
the area appears smooth and consistent. 


* Insects have traditionally been the 
bane of cork producers. Small (1-2 mm) 
holes are created by insects that burrow 
through the cork bark leaving either 
open or dust-filled tunnels behind them. 
Insects such as Coroebus Undatus 
(“Bicho” or worm), Cremastogasterscutel- 
laris Oliv. (“Formiga” or ant), and 
Dermestes vulpinus (“Traca” or butterfly) 
create open tubes that — when present 
from end to end of the cork — cause 
leakage, oxidation, or both. 


* Yellow stain is apparent in the raw 
cork wood and easily identified by its 
pale yellow color. It is caused by growth 
of the mold Armillaria mellea on the wood 
in the forest (personal communication 
with Dr. Mario Borges, Juvenal Ferreira 
da Silva, Lda., Santa Maria de Lamas, 
Portugal). It is readily detected at the 
cork processing facility in Europe and 
eliminated at that point. However, it is 
important to note any discoloration due 
to this defect as it lends a moldy flavor 
and aroma to the wood. 

Manufactured defects are those caused 
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by human hand during processing of the 
cork wood. While some have their origins 
in the material itself (belly and bark), 
most are caused by an incorrect applica- 
tion of the production process. 


¢ Belly is that part of the cork that is 
closest to the tree. Occasionally, when the 
cork stopper is punched out from the cork 
slabs, the puncher does not avoid this 
belly layer, and the exterior of the cork 
shows the ruffled texture of the belly of 
the tree. Because this belly is both rough 
in texture and less resilient than the rest of 
the cork wood, this can create sealing 
problems. However, the more severe 
belly defects are sorted out in Portugal. 
The defects seen in the U.S. tend to be 
limited to small, non-critical spots. 


¢ Bark is the outside of the tree, the 
part that has developed a dark brown or 
black appearance due to interaction with 
the air. The defect is a cutting error simi- 
lar to belly, but the error has been made 
on the opposite side of the cork slab. The 
results are equally poor. 


¢ Channels are purely manufacturing 
errors. The corks have been punched too 
close together, and one cork displays the 
cylindrical notch that was created by the 
previous cork. When very shallow and 
short, these channels may not affect per- 
formance. When deep, they can create 
immediate leaks. 


¢ Chipping can be caused either by 
inconsistencies in the wood itself or by 
poor manufacturing technique. The 
result in either case is the same: large 
chunks or chips of the cork are missing. It 
is interesting to note that the Portuguese 
have two separate terms for this non- 
critical defect. “Falha Corpo” is a chip in 
the body of the cork, while “Falha Topo” 
occurs on the end of the cork. 

It is important to note that the results 
of any analysis for these defects in cork 
are affected by both the branding and 
coating. Branding the cork can introduce 
minute ink spots that may affect the 
visual appearance. Coating the cork can 
make the surface look more porous. The 
combination of the two processes tends 
to darken the cork. For this reason, sup- 
pliers often provide coated cork samples, 
which alleviates mistaking the appear- 
ance of a finished cork for discrepancies 
in the quality or identity of the lot itself. 

Finally, while it is not a defect of a sin- 
gle cork per se, it is important to inspect 
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corks for excess dust or particulate mat- 
ter on their surface. This dust can affect 
both the seal of the cork and its visual 
appearance (poor printing) and should 
be noted on any qualitative analysis. 


Cork performance 

Cork is a particularly forgiving mater- 
ial. Small numbers of the above flaws 
will have virtually no impact on perfor- 
mance of the cork in the bottle. A large 
defect that runs across one end of a long 
two-inch cork will not have an apprecia- 
ble impact on the seal, while one which 
runs the length of the cork may leak 
immediately. Distinguishing between 
critical and non-critical flaws is a func- 
tion each winery approaches differently 
due to their experiences with bottles and 
bottling equipment, wine types, and 
cork coatings. 

In addition, insertion of the cork into a 
standard bottle decreases the effect a 
defect may have upon the cork. The cork 
is compressed from 24mm down to 18 or 
19mm, so non-critical defects are less 
threatening to the integrity of the wine 
package. 

A good seal depends on several ele- 
ments: the cork, the coating, the bottle, 
and bottling conditions. The coated cork 
works in combination with the interior 
neck of the bottle. While bottle necks do 
not suffer from the defects listed above, 
they may not conform to the same rigid 
criteria for dimensional consistency 
either. Significant variations in bottle 
neck diameters can introduce defects in 
the seal between cork and bottle. 

For instance, seepage may occur when 
the cork length extends beyond the flare 
point of the bottle and does not form a 
continuous seal. Squared off entry bores 
may also affect the cork, causing slight 
chipping to occur during compression 
and insertion into the bottle. For this rea- 
son, it is recommended by the authors 
that the winemaker set up bottling trials 
with a supplier when considering pur- 
chase of new glass. 


Visual grading analysis 
Traditionally, corks have been graded 
by the number and size of visible flaws 
on the surface of the cork. Historically, 
this began with wineries and cork com- 
panies inspecting the corks for visible 
structural flaws, such as worm holes and 
long cracks. These flaws would have a 
direct negative impact on the perfor- 
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mance of the cork in a bottle. 

It was then applied to corks which had 
no structural flaws, but did have visible 
surface anomalies. Of course, corks with 
perfect exterior appearance are rare and 
command much higher prices. Such 
corks also project an image of quality 
and integrity for the bottle of wine itself 
which is an important marketing aspect 
of corks that cannot be overlooked. 

It is the defects, or lack of them, which 
allow one to determine the overall con- 
sistency in a lot of corks. A specific lot of 
corks may have a continuous spectrum 
of qualities, but with a simple grading 
method in place, the cork buyer may 
determine the general quality profile of 
the lot and identify possible problems. 

Some California cork suppliers use a 
grading scale detailed in terms of five 
grades: “A” type corks have very little 
porosity and no defects whatsoever, “B” 
corks have slightly more porosity and 
very minor defects, “C” corks have mod- 
erate porosity and larger defects, “D” 
corks are extremely ugly but functional, 
and “E” corks have critical defects. Non- 
critical defects are usually placed into C 
and D categories, depending on whether 
the defect is minor or profound. The 
authors recommend the “Three strikes 
and you're out” rule: If a “B” or “C” cork 
is found to have three minor defects, the 
grade is downgraded to a “C” or “D.” 

In the more expensive grades, there 
will be very few C through E corks. In 
lots of lower quality corks, the number 
of Cs and Ds will be greater. Those 
wineries that grade a variety of qualities 
will notice that the defects in a “C” cork 
in an “Extra” grade will be minimal 
compared to a “C” cork in a “Third” 
quality. Differentiating between the two 
comes with the winery’s familiarity with 
the product, and in working with their 
supplier to define the categories. 

Within a lot, there will be a certain 
number of each cork category. Once the 
numbers are generated, a computer- 
graphing program such as Excel can be 
used to depict the qualities of the lots 
received over time (see fig. 1, page 25) 
and between the actual shipment and 
the reference sample. 

Because cork is a natural, agricultural 
product, the quality will vary slightly 
from lot to lot. Quantifying the cate- 
gories within the lot gives the winery the 
advantage of determining when this 
variation becomes a cause for concern. 
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The data base can be used to develop 
specifications for the product. By creat- 
ing specifications, the winery will be able 
to reduce variation and purchase corks 
that fit their needs. 

In order to achieve this important goal, 
sampling procedures must be statisti- 
cally sound, random, and representative 
of the entire lot. Several sampling proce- 
dures are available, such as_ the 
ANSI/ASQC (mil-spec 105) and the 
Sequential Probability Ratio Test. In 
addition, coming from the University of 
California at Davis, the Fraction 
Defective Sampling Plan should soon be 
published. 

With whichever procedure you use, no 
fewer than 100 corks should ever be 
graded. Due to the range of quality 
within the cork lot (even within a bale of 
10,000) it is difficult to determine the per- 
centage of defects and overall quality 
profile when analyzing very small sam- 
ples. By grading a larger sample, the 
winery reduces its risk of accepting cork 
lots with critical defects which exceed 
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acceptable quality limits. 

A minimum of 100 corks should also 
be used when working with a supplier to 
set up a reference sample. As seen in fig. 
1, there may be fluctuation in quality lev- 
els over time. With a reference sample 
that has been agreed upon by both the 
winery and the supplier, qualities are 
easier to match, thus ensuring consistent 
shipments throughout the year. 

Visual grading facilitates the tracking of 
quality levels between suppliers as well. 
Because of confusion caused by the many 
different trade names and qualities used 
by suppliers, frequently cost is the only 
facet that can clearly define what the 
buyer is comparing. Using a program as 
presented above should help to make 
the decision-making process easier. 


Conclusion 

Winemakers can improve the function- 
ality and appearance of corks and reduce 
the overall costs of corks through an 
effective cork quality assurance program. 
The purchasing decision based on visual 
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appearance (and functionality) can tie 
into the budget. However, performance 
of the cork is not strictly related to these 
criteria: One must consider the sensory 
attributes of the cork, the coating, bottles, 
and bottling equipment and conditions. 

In order to develop an effective cork 
quality assurance program, the goals of 
the program must be clearly defined. 
The goals will vary depending on the 
type of wine, quantity of corks pur- 
chased, budget requirements, type of 
bottling equipment, storage methods, 
and winemaker preferences. By using 
the criteria provided above, the wine- 
maker will be able to determine what is 
required, communicate those require- 
ments to suppliers, evaluate samples 
and shipments, improve consistency, 
and reduce costs. va 

At Juvenal Direct, Inc., Michelle Bowen is 
director of Quality Assurance, Paul Wagner is 
president, and Perry Teaff is general manager. 
Authors can be contacted at Juvenal Direct, 120 
Dodd Ct, American Canyon, CA, tel: 707/254- 
2000; fax: 707/642-2288. 
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WARTETAL REWIEW © 


by Eleanor & Ray Heald 


hile some California wineries 

are touting alternatives beyond 

Chardonnay, those who pro- 

duce Chardonnay are elated by 

Statistics indicating its high 
marketplace ranking. In the latest 
Sterling Vineyards’ School of Service & 
Hospitality survey results, Chardonnay 
was spotlighted center stage as the best 
selling white wine varietal in restaurant 
by-the-glass pours. 

Additional surveys indicate that in the 
U.S., Chardonnay is the number one 
varietal wine purchased by consumers in 
restaurants and grocery stores. In 1994, 
Chardonnay became the top-selling 
varietal in California eclipsing White 
Zinfandel. 

Nielsen Winescan_ reports that 
Americans spent over $468 million on 
Chardonnay wine purchases in 1996 and 
almost one-third of all domestic wine 
sold is Chardonnay. Chardonnay sales 
are not slowing. They continue to esca- 
late at double digit rates, up 20% in 1996. 
The September 1996 Market Watch pre- 
dicted that in the year 2000, California 
Chardonnay production will hit 30 mil- 
lion cases compared to 21 million in 
1995. 

Wineries producing Chardonnay may 
release more than one bottling and sev- 
eral producers vineyard-designate more 
than one bottling. In some cases, a win- 
ery’s strong reputation has been built on 
vineyard-designated Chardonnays. 

PWV asked several California produc- 
ers to discuss stylistic goals and produc- 
tion techniques for vineyard-desig- 
nated Chardonnay. Each winemaker 
interviewed produces more than one 
vineyard-designated Chardonnay and 
explains how specific winemaking prac- 
tices help each retain uniqueness. 


FEGTURED PRODUCERS: 


CHATEAU ST. JEAN, Kenwood, CA 
Steve Reeder, winemaker 

Tom Peterson, Beringer Wine Estates, V.P. 
Sonoma operations 


CHATEAU SOUVERAIN, Geyserville, CA 
Ed Killian, winemaker 

Tom Peterson, Beringer Wine Estates, V.P. 
Sonoma operations 


CLOs DU BOIS, Geyserville, CA 
Margaret Davenport, winemaker 


GALLO SONOMA, Healdsburg, CA 
Marcello Monticelli, 

Director of Gallo Sonoma Winemaking 
Gina Gallo, winemaker 


PINE RIDGE WINERY, Napa, CA 
Stacy Clark, winemaker 


CHATEAU ST. JEAN 

Chateau St. Jean built its reputation 
with vineyard-designated Chardonnays, 
bottling as many as nine single-vineyard 
Chardonnays in 1980. Because each wine 
was made identically, any differences 
noted were attributed to the vineyard in 
the French concept of terroir. 
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Today, however, winemaking deci- 
sions are dictated by individual vine- 
yards, thereby allowing development of 
a vineyard’s unique style. The winery 
considers this approach to be vineyard 
designation elevated to a higher quality 
level. 

Both Belle Terre and Robert Young 
vineyards are in Alexander Valley, about 
six miles apart. Despite many factors in 
common, there are significant differ- 
ences. Original vines in both vineyards 
are the Wente selection. In addition, since 
1992, the grapes have been pressed 
whole cluster at Chateau St. Jean. For the 
1992 harvest, the winery changed to an 
Amos destemmer-crusher and the rollers 
were removed so that between 60% and 
80% whole berries together with some 
partial clusters, can be delivered directly 
to tank presses. 

Higher acids of Belle Terre make it a 
candidate for about 80% malolactic fer- 
mentation (MLF) whereas Robert Young 
Vineyard undergoes considerably less 
MLE. 


ROBERT YOUNG VINEYARD 

Soils are clay loam with some heavy, 
dense spots. It is believed that soil con- 
tributes to overall weight, texture, and 
fatness of the wine. 

Robert Young refers to his vineyard as 
being “the epicenter of phylloxera in 
Alexander Valley.” Replantings on a 
variety of designer rootstocks began in 
the late 1980s with some Dijon and 
University of California, Davis (UCD) 
scion material, but principally the 
replantings are with the Robert Young 
proprietary clone, which is a true clone, 
selected from one vine. 

The Robert Young clone has been 
planted at Belle Terre. FPMS 17 is the 
“clean” Robert Young clone. The wines 
from the Robert Young clone are textu- 
rally rich and concentrated. 
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With replanting, spacing has gone to 
8x6 and some 8x5 from 8x12. Vines are 
cane-pruned on a vertical trellis, either 
divided or single, for better-managed 
canopies. After bloom and before verai- 
son, leaf pulling is done on the east or 
northeast side depending on row orien- 
tation. Some leaf removal is done 
mechanically just once, most is done 
manually. 


Looking at 20 years of harvest, there 
is no single maturity criteria. Brix is a 
good indicator, when sampling is near 
23° Brix. A solid measure is fruit 
appearance, slightly amber and 


translucent. Texturally, grapes should 
have lost some of their turgidity and 
have a ripe, soft feel. Balance and 
roundness are the keys, and this 
includes not only how the fruit tastes, 
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but the weight perceived in the mouth. 

Among mature flavors are tropical, 
peach, some honey, and brown spices. 
Style 

Rich, ripe fruit and classic Char- 
donnay flavors of pear and apple 
enhance a wine with well-balanced acid- 
ity, integrated oak, and a long, lingering 
finish. 
Winemaking 

Pressed juice (20ppm SO, added) with 


yields around 150gal/ton are settled two 


to three days at 45°F and racked off 
solids before inoculation in tank with 
Prise de Mousse ADY. In 24 to 48 hours, 
juice is transferred to half new and half 
one-year-old French oak to complete fer- 
mentation in 10 or more days at maxi- 
mum temperature of 65°F. 

Wine is aged on gross lees for 14 
months. In the first month, lees are 
stirred daily. In the second month, stir- 
ring is twice each week. During the third 
month, this drops to once per week and 
then once monthly thereafter. 

In barrel, free SO, levels are main- 
tained at 20ppm and do not exceed 
60ppm total. After barrel ageing and 
prior to bottling, wine is fined with 
bentonite and PVPP, then racked off the 
fining agents in 15 days. After a DE fil- 
tration and one pad filtration, wine is 
bottled in December, one year after har- 
vest. 


BELLE TERRE VINEYARD 

Chateau St. Jean believes that there is 
a strong correlation between the wine 
— particularly its texture, and the soil 
in each vineyard. Belle Terre is gravely 
loam, leading to a wine with finesse 
and elegance. 

At maturity, Belle Terre has a higher 
percentage of aromatic components in 
the floral spectrum, which are fre- 
quently found with the Wente clone. 
Replanting has included the Dijon 76 
clone and some UCD clones. Because of 
a concern over the possible effects of 
having a mono-clonal culture in a sin- 
gle vineyard, diversity in clonal selec- 
tions was actively sought. 

Replanted vines are cane-pruned on a 
vertical trellis and leaf-pulled after 
bloom. A second pass later in the grow- 
ing season is for shoot positioning and 
more leaf pulling in mid-July, six weeks 
after the first pass. 

The key maturity clue is forward fruit 
aromatics. There is a desire to have 
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grapes hang as long as possible, but not 
so long that forward aromatics are lost. 
Mature berry flavors include pineapple, 
golden delicious apples, and generally 
bright flavors. 

Belle Terre is picked on average two 
weeks earlier than Robert Young, but 
they demonstrate little difference in 
sugar level with both at 23.5° to 24° Brix. 
Style 

The wine is full-bodied, ripe and rich 
with forward stone fruit flavors. It’s 
creamy with evident toasty oak and a 
long finish. 

Winemaking 

The winemaking regime for Belle 
Terre mirrors that of Robert Young 
Vineyard with two differences. Around 
10° Brix, inoculation with MCW ML-cul- 
ture is made and wine remains on gross 
lees for only nine months. 

This Chardonnay is fined and filtered 
similarly to the Robert Young, but it is 
bottled in July before the next harvest. 


CHATEAC SOUVERGIN 


“We source from two vineyards, Allen 
and Sangiacomo, which are not usually 
bottled as vineyard-designates in the 
same year,” winemaker Ed Killian 
explains, “but both are candidates in any 
given year.” 

The wines have two similarities, both 
are MLF+ and slightly over 14% alcohol. 


ALLEN VINEYARD 

This vineyard, located in the Russian 
River Valley gives maturity signals in the 
form of tropical fruit aromas and flavors. 
Citrus fruit characters are also evident. 

In general, Allen matures at higher 
sugars than Sangiacomo in high 23° to 
low 24° Brix. Like Sangiacomo, this is a 
more vigorous site “on the flat.” Soils 
are heavy loam over deep gravel. 
Style 

Ripe, tropical/pineapple flavors are 
typical as is toasty clove/spice from 50% 
new Francois Freres barrels. Full MLF 
gives the wine some creamy and caramel 
influences and a big mouthfeel. The 
wine generally displays moderate acid- 
ity and comes across softer than the 
Sangiacomo. It is sometimes bottled 
unfiltered. 
Winemaking 

The yield at pressing is about 170 
gal/ton. Juice, settled 24 hours at 50°F 
is racked, inoculated with M-2 ADY 


and transferred to 50% new and 50% 


one-year-old heavy toast Nevers bar- 
rels. Just prior to barreling, juice is inoc- 
ulated with Viniflora Oenos or MCW 
ML culture. 

Fermentation completes in eight days 
with maximum temperature between 
72-75°F. Wine remains on gross lees, 
stirred monthly for 10 months. 

The first SO, addition at 40ppm is 
made post-MLF. In barrel, free SO, is 
maintained at 25 to 30ppm with total SO, 
under 100ppm. 

After barrel ageing, wine is fined in 
tank with bentonite and isinglass, then 
racked off the fining agents in about two 
weeks. If the wine needs filtration prior 
to bottling in August, it will be done with 
a polish pad. 


SANGIACOMO VINEYARD 

From within the large Sangiacomo 
Vineyards in the Carneros appellation 
since 1986, Chateau Souverain has 
sourced from the Zeisz and Daken vine- 
yard parcels, frequently referred to as the 
“Four Corners” piece. Zeisz ripens first. 

Tom Peterson comments on maturities 
and recalls that picking was at 22° Brix in 
1986. “In other years, we’ve not had 
mature flavors at 24° Brix,” he added. 
“In Carneros, it is not uncommon to 
have high Brix levels and green flavors 
in the fruit. This phenomenon is more 
evident there than in some of the 
warmer appellations.” 

At maturity, exotic yellow fruits, ripe 
pear, apple blossom, spicy applesauce, 
and a spectrum of brown spices are evi- 
dent. In the wine’s youth, the fruit is not 
quite as upfront and takes longer to 
develop, but it does come around in the 
bottle after about 12 months with a 
refined, often powerful perfume and 
lush, ripe flavors. 

Like most Sangiacomo grapes, this 
Chardonnay has obvious translucence of 
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fruit, significant leaf senescence, elevated 
fruit aromatics, and occasionally botrytis 
of less than 10% found incidentally 
among the clusters. 

Because spacing is sufficiently wide 
(8x12), the canopy is a “modified” 


» sprawl on a four-wire trellis. Canes are 


taken up higher (about 24 inches) before 
they’re allowed to fall over. On an exper- 
imental basis, some blocks have been 
retrofitted with moveable catch wires. 

Vines for Chateau Souverain were first 
leaf-pulled in 1988. In the early years, 
this was tentative, pulling only the first 
two or three leaves above bunches in the 
fruit zone. Peterson says that he then 
went “whole hog” and had leaves on 
both sides removed, but now, removal is 
done only on the morning side of the 
vine. 
Style 

Ripe apple and pear blossom aromas 
are typical as is an overall leaner fruit 
profile. Malic acid is always higher from 
this site. The wine comes across floral 
and in youth shows more lees character 
than the Allen Vineyard, even though 
both wines were on the lees the same 
length of time. Overall, Sangiacomo 
offers a more delicate wine style, but also 
tends to be more ageable. 
Winemaking 

Juice yield of 175gal/ton is handled 
similarly to Allen Vineyard. Barrels are 
an average of two-years-old with only 
35% new. Peak barrel fermentation tem- 
perature is higher at 77°F due to a 
tendency to a slightly faster fermenta- 
tion. Other aspects of winemaking are 
the same as Allen, including MLF. 


CLOS DU BOIS 

Winemaking for both the Calcaire and 
Flintwood Chardonnay vineyard desig- 
nates is virtually identical. Letting vine- 
yards speak for themselves is the win- 
ery’s philosophy. Winemaker Margaret 
Davenport believes the most important 
aspects of showcasing a vineyard are 
that the site is truly unique, the wine is 
produced with minimal handling, and 
that processing is matched to vintage 
conditions. 


CA€LCAIRE VINEYARD 
The Calcaire blocks (29 acres) are 
located at the extreme northern end of 
the Clos du Bois 600-acre estate at the 
southern end of Alexander Valley. Soils 
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CLOS DU BOIS | 


1995 


CALCAIRE. 


Vineyard 


ALEXANDER WALLEY 
100% Chardonnay. 


CLOS DUBOIS i 


1995 


FLINT WOOD. 


Vineyards 


DRY CREEK VALLEY 
100% Chardonnay 


are light and gravely with three feet of 
sandy loam above gravel lenses. Three 
different clonal selections, one in particu- 
lar with a distinct muscat character, were 
planted in 1965 on St. George rootstock. 

Nematodes are problematic and 
reducing yields from a potential 20,000 
to 10,000 cases. Replanting began after 
the 1996 harvest with 3309 rootstock 
and the cleanest budwood from the 
three distinct clones from the site. 
Tighter 8x6 spacing on a cane-pruned 
vertical trellis has been chosen to main- 
tain quality on clonal selections with 
loose clusters and small berries. 

Different blocks are picked between 
23° and 24° Brix minimum with similar 
ripe fruit flavors of muscat, peach, and 
tropical fruits. They are vinified simi- 
larly, then the appropriate lots are 
selected for the vineyard designate. 

Crop loads are between 3.5 and 4.5 
tons/acre (TPA) picked generally in the 
first week of September. Ripening is 
early due to water stress in gravelly soil. 
Style 

In producing a consistent style for 
Calcaire, Davenport seeks a balance 
between fruit, oak, and malolactic char- 
acter components. This leads to balance 
in flavor, aroma, taste, and mouthfeel. As 
the wine ages, the goal is to have compo- 
nents meld into a complexity that defies 
recognition of single components, that is 
“the sum will be greater than the indi- 
vidual parts,” she says. 
Winemaking 

Depending on the condition of the 
fruit, anywhere from zero to 100% whole 
clusters are pressed with yields between 
150 and 170 gal/ton. Juice from whole 
cluster pressing is not settled and imme- 
diately inoculated with yeast after press- 
ing. Juice from crushed grapes is settled 


for up to 48 hours at 50°F, racked off 
gross lees, and inoculated with Prise de 
Mousse ADY. 

Juice is transferred to 15% to 20% 
new Taransaud medium toast barrels 
(average barrel age is one year) to 
complete fermentation in seven to 10 
days. Maximum fermentation temper- 
ature is 63°F. The barrel room temper- 
ature is held at 50°F during primary 
fermentation. 

At or near dryness, barrels are inocu- 
lated with MCW ML culture. Wine 
remains in barrel for six to 10 months on 
gross lees which are stirred during 
monthly toppings. 

Once MLF completes, the first addi- 
tion of SO, is made at 30 to 50ppm. In 
barrel, free SO, levels are maintained at 
no more than 30ppm. After barrel age- 
ing, wine is racked and fined with isin- 
glass or casein, settled one to two weeks, 
then racked off the fining agent. 

Before bottling, wine is given a tight 
DE filtration since malolactic fermenta- 
tion is only partial (usually 30% to 50%) 
in the final blend. This depends on coop- 
eration of the malolactic organisms as 
much as the winemaker’s desires. 


FLINTWOOD VINEYARDS 

Flintwood consists of three vineyards 
in Dry Creek Valley that are non-con- 
tiguous. These locations are all subject 
to the cooling winds and morning fog 
influence spilled over from the Russian 
River Valley. Soils are volcanic origin 
loam requiring drip irrigation to pre- 
vent vine stress. 

Clonal material is uncertain, but vines 
are on AXR-1 rootstock. All grapes har- 
vested from the three parcels are vinified 
separately, but alike, and the wine, bottled 
as the vineyard designate, is a blend of the 
three. Flintwood fruit profile is citrus, 
apple, pear, and peach at about 24° Brix. 

Crop loads are 4.5 to 5 TPA picked 
usually in the third week of September. 

At all sites, canopies are managed eas- 
ily on a mix of cane-pruned vines on 
two-wire vertical trellising. Vineyard 
manager Steve Smit reports that the win- 
ery has learned from past mistakes with 
leaf pulling. Starting in 1991, more leaves 
were stripped within the canopy and the 
fruit zone was not completely stripped, 
but left to get indirect sunlight. Prior to 


this, full leaf stripping in the fruit zone’ 


resulted in higher phenolics and bitter- 
ness in the wine’s finish. 


Style 

Davenport describes Flintwood as 
“austere Burgundian” where higher 
acidity can handle more MLF and conse- 
quent fruit downplay. Cellar techniques 
enhance muted fruit with spicier compo- 
nents that marry with smokiness derived 
from barrel fermentation and ageing. 
Winemaking 

Winemaking for Flintwood is similar 
to that of Calcaire. But generally, more 


._ of this fruit is crushed rather than 


whole-cluster pressed. The goal is 
greater extraction to balance against 
100% MLF in the finished wine. All of 
the juice is inoculated with Lalvin 
Prise de Mousse and fermented in 
heavy toast Francois Freres barrels. 
Davenport believes that Calcaire has 
about five years of ageing potential and 
Flintwood perhaps a bit longer. 


GALLO SONOMA 
In 1996, Gallo Sonoma released its first 
single-vineyard series, wines including 
1994 Laguna Ranch Vineyard and 1994 
Stefani Vineyard Chardonnays. 
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GALLO 


Stefani Vineyard 
CHARDONNAY 


DRY CREEK VALLEY 


1994 Kahn 


ALC. 13.9% BY VOL. 


Lag una Ranch Vineyard 
CHARDONNAY 


RUSSIAN RIVER VALLEY a 


1994 aes 


ALC. 14.1% BY VOL. 


In the early 1990s, director of Gallo 
Sonoma winemaking Marcello Monti- 
celli and vineyard manager Matt Gallo 
identified vineyard blocks within Stefani 
and Laguna that could be vineyard-des- 
ignates. Monticelli experimented with 
uninoculated fermentations and began 
identifying specific oaks and coopers to 
match vineyard fruit profiles. 

In 1994, Laguna was fermented with 
cultured yeast, but in 1995, all barrels 
were uninoculated. For Stefani, 30% was 
uninoculated in 1994 and increased to 
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60% in 1995. In 1996, both wines were 
uninoculated for primary fermentation. 
Stefani (Dry Creek Valley) is a warmer 
site than Laguna (Russian River Valley). 
The grapes taste more tropical and ripe 
apple. It is enhanced by the spicier oak 
character of 100% new Seguin Moreau 
barrels and an eight-month barrel regime. 
Laguna showcases appley, citrus notes 
with higher TA. Barrels are all new, with 
85% Francois Freres medium to heavy 
toast with toasted heads plus a mix from 
three other coopers. Laguna is in barrel 11 
months and Stefani eight months. 


STEFANI VINEYARD 

This vineyard was originally planted 
by the Stefani family in the early 20th 
century. It came into the Gallo family of 
vineyards in 1988 and is located in the 
“Canyon Valley,” a southwest-northeast 
corridor connecting Sonoma County’s 
Dry Creek Valley and Alexander Valley. 
Soils are about 30% gravel and small 
stones in a mixture defined as Pleas- 
anton and Clough series. 


Replanting with UCD clone #4 began 
in 1989. Rootstocks are 110R, 5C, 3309, 
5BB, 140R, and 1103P. Spur-pruned, 
bilateral cordon-trained vines are on 
vertical trellising with moveable catch 
wires. 

The vines are shoot-thinned pre- 
bloom. Leaf removal is done once in June 
on the morning sun side of vines. 
Shoot positioning is also done. Fruit is 
harvested around 23.5° Brix with correct 
flavor profiles. 

Style 

A rich, ripe style with tropical fruit 
augmented by roasted almond and spice 
notes from barrel fermentation and age- 
ing. Lush fruit can handle all new oak 
without being overpowered by it. 
Winemaking 

Grapes are sent whole cluster to a 
membrane press, and only free run juice 
is used. Juice is settled overnight at 50° 
to 55°F. For the inoculated lots, 12 yeast 
strains are used and inoculated in the 
barrel. 

Inoculation with MCW and OSU ML 
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cultures is done at the juice stage, prior to 
primary fermentation. Wine ages on 
gross lees, stirred two to three times each 
month for eight months. 

Primary fermentation completes in 30 
days with a peak temperature of 65°F, 
and MLF completes in another 30 days. 
Once complete, the first SO, addition at 
25ppm is made. In barrel, free SO, is 
maintained at 15 to 25ppm. Wine is not 
fined but is given minimal filtration 
before bottling as soon as possible after 
being racked from barrels. 


LAGUNA RANCH 

Originally planted by Andrew Frei in 
the late 19th century, Laguna Ranch is 
located west of Santa Rosa at the corner 
of Guerneville and Frei Roads. These are 
benchland soils of the Russian River 
Valley, a combination of gravely and 
sandy loam in the Sebastopol series. 
This is the coolest of Gallo’s vineyards in 
Sonoma County purchased by Gallo in 
1977 and replanted the same year. 

Clonal material is UCD #4, primarily 


BOUTES COOPERAGE SINCE 1880 


Fine Quality French Oak Cooperage 
Produced In All Barrel Styles. 


Tonnellerie Boutes Is In Complete Control 
of Production. 


Special Water Seasoning Unique 
To Boutes Cooperage. 


for more information contact: 
KEN SEYMOUR 
707-542-1158 FAX 707-544-7684 
Email: kseymour @ix.netcom.com 
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CSG EALVIN Doosan 
The Finest Wines Are 
Made With 

LALVIN ## 
Special 
Yeasts 


LALVIN dry wine yeasts 
are isolated and selected by 
top enologists and researchers 
at renowned institutes. 


It's not surprising that the finest wines 
are made using only the finest ingredients. 
It's also not surprising that the finest winemakers 
use Lalvin Dry Wine Yeasts! 


LABORATORIES 


2220 Pine View Way ¢ P.O. Box 4559 ¢ Petaluma, CA 94955-4559 
707-765-6666 * Outside CA Call 800-821-7254 


1845 Sandstone Manor #14 Pickering Ontario Canada L1W 3X9 © 905-839-9463 
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on AXR-1 with some SO4 and 3309. A 
high T-top trellis has been retrofitted to a 
spur-pruned bilateral cordon system. 

To intensify fruit character, vines are 
rigorously shoot thinned pre-bloom and 
leaves removed on the east side of vines 
in June. Cluster thinning is usually done 
at veraison to remove green fruit and 
any visible defects. Average harvest sug- 
ars are in the low 23° Brix range. 

Style 

Overall, the wine is more tart, more 
citrusy, and more appley than Stefani. 
“Without MLF, this wine would be much 
more astringent,” Monticelli maintains. 
“After fermentation, MLE, and the barrel 
regime are completed,” says winemaker 
Gina Gallo, “a wine with crisp acidity, 
concentrated citrus, apple, and pear 
characters overlaid with smoky and 
nutty characters emerges.” 

Winemaking 

The only difference between the pro- 
cessing of both vineyards is that in 1994, 
Simi and Céte de Blanc ADY were used 
with the Laguna Chardonnay, but fer- 
mentation was uninoculated in 1995. As 
noted above, barrel fermentation and 
ageing are in a different barrel mix (85% 
new Francois Fréres, with the balance 
new Seguin Moreau, Mercurey, and 
Remond medium- and _ heavy-toast 
French oak barrels, the majority with 
toasted heads). 


PINE RIDGE WINERY 


Ever since winery owner Gary Andrus 
and his wife Nancy began acquiring 
land in the Napa Valley in 1978, they 
have been interested in small meso-cli- 
mates within the valley. A Chardonnay 
winemaking goal has been to express a 
preferred style while showcasing meso- 
climates and their soil. This is expressed 
in two Chardonnay bottlings, Knollside 
Cuvée and Stags Leap District. 


KNOLLSIDE CUVEE 

Located in the Oak Knoll area, 
Knollside are essentially a valley floor 
vineyard and gradually sloping vine- 
yards on slightly heavy alluvial soil with 
some clay lenses. Original plantings 
under Andrus ownership were made 
between 1981 and 1985 and spaced 7x10. 
Since 1996, these vineyards have been 
undergoing replanting with Dijon 76, 96, 
and 352, clone 5 and Jean Pascal scion 
material spaced 4x6. 
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ALCOHOL 13.6% BY VOLUME « BW 5012 
GROWN, PRODUCED AND ESTATE BOTTLED BY PINE RIDGE WINERY, NAPA, CA 


“Each vine produces less fruit and 
seems to concentrate the flavors and give 
a nice viscosity and quality,” says 
Stacey Clarke, winemaker. “We can also 
increase yield per acre while maintaining 
very high quality.” 

Trellising is vertical. “Shoot-position- 
ing is done in April, and leaves are 
pulled in late May to introduce dappled 
sunlight which hardens the skins a lit- 
tle,” adds Clarke. “The grapes seem 
more resistant to sunburn and cracking 
later in the season. This also helps sprays 
and wind get in to dry out the fruit.” 

Picked at just over 23° Brix with 
grapes at 35% to 50% malic acid, matu- 
rity taste criteria include apple and pear 
flavor notes with no greenness. 

Style 

Knollside expresses forward fruit with 
broad apply notes, complexity from 
MLE, toasty components from 60% new 
French oak, and ageing on the lees. It is 
frequently more forward with fatter 
mouthfeel and overall earlier approacha- 
bility than the Stags Leap District 
Chardonnay. 

Winemaking 

Whole clusters are pressed with yields 
of 160gal/ton. At 40° to 50°F, juice is set- 
tled 12-18 hours, racked, and in 1995, 
inoculated with Prise de Mousse, 
CY3079 or M-2 ADY and transferred to 
barrel immediately. French cooperage is 
50% to 60% new. Recent attempts with 
some uninoculated barrels have been 
successful. In 1996, over half of the lots 
were uninoculated. 

At just under 5° Brix, all barrels are 
inoculated with MCW ML-culture. 
Primary fermentation completes in eight 
to 30 days with a maximum temperature 
of 62°F. 

Wine remains on gross lees for six to 
eight months with occasional stirring. 


PINE RIDGE 


CHARDONNAY 


GROWN, PRODUCED AND ESTATE BOTTLED SY PINE RIDGE WINERY 
NAPA, CALIFORNIA + BW 5012 + ALCOHOL 13.6% BY VOLUME 


The first SO, addi- 
tion of 35ppm is 
made after MLF 
completion. 

Fining is usually 
done in tank with 
bentonite. The wine 
settles for two to 
four days before 
being racked off the 
fining agent. Before 
bottling in May or 
June, wine is cold 
stabilized and _ fil- 
tered through Supra 
100 (approximately 1.0y,) with a sterile 
cartridge on the bottling line. The wine 
receives four to six months bottle ageing 
before release. 


‘The grapes tor cur 1995 
Chardonnay were grown 
in our estate knollside 
vineyards. 
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STAGS LEAP DISTRICT 

Compared to Knollside, fruit from 
Stags Leap is more austere. Of the two, it 
is the first vineyard to be harvested and 
in some years this is late August. 

When originally purchased (1978), this 
winery estate vineyard included plant- 
ings from 1964 selected from Corton 
Charlemagne in France’s Burgundy 
region. 

Significant replanting has occurred, 
and plant material is a mixture of a 
Corton clonal selection and Dijon 76 
with 110R rootstock on steeper hillside 
parcels and 3309 as the vineyard slopes 
downhill. Spacing is 3.5x5 and 4x6 
depending on land contour. 

This hillside vineyard is a mixture of 
bale clay loam and volcanic origin soil 
within a fog pocket. Vines are overall 
more stressed and picked just under 24° 
Brix at 40% malic acid with detectable 
honey, pear, citrus blossom, and white 
peach flavors. 
Style 

Although some fruit and malolactic 
characteristics are similar to Knollside 
Cuvée, Stags Leap yields more austere 
fruit with greater tropical and lemon 
blossom qualities. The 95% new barrels 
leave their imprint. 

Winemaking 

Differences from Knollside include no 
PDM in the yeast culture mix in 1995, 
barrel regime in 95% new French oak 
cooperage, and the wine is bottled aged 
10 months prior to release. In 1996, the 
wine received no yeast inoculation. 

PWV thanks Chateau Souverain for hosting 
the discussion and tasting. 
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Talent, rigor and sensibility 
And a consistent effort of research to assert one name: SPARK. 

Spark is a champagne cork created from the perfect mastery of the delicate technological processes of cork transformation. 
Technology and knowledge. The technology which created “Inos”, an exclusive process to eliminate the maximum amount of 
adverse sensory components. The knowledge to submit the cork to the most exhaustive dynamic tests and to successfully pass 

the requirements of FDA (Food and Drug Administration) for all of the components. 
The result is discreet - Spark is a cork in harmony with the best sparkling wines. 
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AN INNOVATIVE APPROACH TO QUALITY CORKS 
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The following provides information on suppliers for bottles in the two 
photos these pages and on the cover, listed alphabetically by winery. 


e¢ ANAPAMU CELLARS 1995 Central Coast Chardonnay 
Package design: Colonna Farrell Design. Label: Jonergin Quality Labels. 


¢ BRIDGEVIEW VINEYARD & WINERY Blue Moon Oregon Riesling 
Blue hock bottle: APM, Inc. Label: Tapp Technologies. Cork: SupremeCorgq. 
Capsule: Scott Laboratories Inc. 


e BUENA VISTA WINERY 1995 Carneros Chardonnay 
Package design: Jeffrey Caldewey Design. Private mold push-up, dead leaf 
green bottle with bar top finish: California Glass Co. Label: Estate Wine Label Co. 
Cork: Cork Supply USA. Tin capsule with irregular cut: Ramondin, USA. 
Carton: Pacific Southwest Container. 


¢ CHARLES KRUG 1995 Peter Mondavi Family Reserve Carneros Chardonnay 
Package design: Jeffrey Caldewey Design. Premier, tapered, dead leaf green, 
claret bottle: Owens Brockway. Label: Gordon Graphics. Cork: Italcork. 
Tin capsule: Ramondin, USA. 


e CHATEAU STE MICHELLE 1995 Columbia Valley Chardonnay 
Push-up, dead leaf green burgundy bottle: Ball-Foster Glass Container Co. 
Label and neckband: fp Label Co. Cork: Lafitte Cork & Capsule. 

WaxCap closure: WineCap Company. 


¢ COVEY RUN WINERY 1995 Reserve Yakima Valley Chardonnay 
Package design: Leonhardt Group. Symphony, cork finish, antique green 
bottle: Demptos Glass Co. Label: Tapp Technologies. 
Cork: Lafitte Cork & Capsule. Tin capsule: Ramondin, USA. 


e FETZER VINEYARDS 1996 Sundial California Chardonnay 
Package design: HKA Associates. Dead leaf green, push-up burgundy bottle: 
California Glass Co. Label and neckband: fp Label Co. 
Wax on cork-top: Pro Pack Systems, Inc. 


¢ LAKEWOOD 1995 Sauvignon Blanc 
Flint, punted, mold WP-2 bottle: Owens-Brockway. Face and back labels 
printed, screened and foil stamped on clear, self-adhesive film: 
Sonoco Engraph. Capsule: Lafitte Cork & Capsule. 


¢ LAMBERT BRIDGE 1995 Sonoma County Chardonnay 
Package design: Buttita Design. Andante, cork finish, antique green bottle: 
Demptos Glass Co. Label: Gordon Graphics. Cork: Italcork. 
Capsule: Pechiney Cork & Seal. 


¢ LOCKWOOD VINEYARD 1994 Partners’ Reserve Chardonnay 
Package design: Colonna Farrell Design Consultants. Dead leaf green, thick 
neck burgundy bottle: California Glass Co. Label: Tapp Technologies. 
Cork: fp Portocork. Tin capsule: Ramondin, USA. 


¢ PEZZI KING 1995 Sonoma County Chardonnay 
Package design: Colonna Farrell Design. Dead leaf green, push-up, big neck 
burgundy bottle: Encore! Label: Collotype Labels Intrl. Cork: Marsh Pacific. 
Capsule: Pechiney. 


¢ QUATRO WINERY 1994 Sonoma County Pinot Noir 
Package design: Johnson Design Group. Andante, cork finish, antique green 
bottle: Demptos Glass Co. Cork: fp Portocork. Label: Gordon Graphics. 
Tin capsule: Ramondin, USA. Carton: Pacific Southwest Container. 


¢ J. RUNQUIST WINES “Z” 1995 Zinfandel 
Package design: Harlan Design. Largo, antique green, flange bottle: Demptos 
Glass Co. Label and neckband: Herdell Printing. Cork: Cork Supply USA. 
B-Cap: Wine Cap Co. 

¢ ROBERT MONDAVI 1995 Napa Valley To-kalon Fumé Blanc Reserve 
Package design: Susan Pate. Acid-etched, frosted, clear, custom mold bottle 
with RM cartouche: Demptos Glass Co. Label: Bolling & Finke. 
Neckband: Cameo Craft Graphics. Corktop: M.P.I. Label Systems. 


¢ RODNEY STRONG VINEYARDS 1996 Sonoma County Chardonnay 
Package design: William Bell & Co. Dead leaf green, push-up burgundy bottle: 
Ball-Foster Glass Container Co. Label: fp Label Co. 
Capsule: Maverick Enterprises. 


e ROSEMOUNT ESTATE 1996 South Australia Chardonnay 
Proprietary, french green bottle with R cartouche: Australian Consolidated 
Industry, Label and neckband: Colourtrue Labels. 
Cork: Anthony Smith & Associates. WaxCap closure: WineCap Company. 

e SUTTER HOME WINERY SOLEO 1995 California White Table Wine 
Package design: Michael Osborne Design. Flint, claret push up bottle: 
California Glass Co. Label: Spear Incorporated. Cork: fp Portocork. 
Capsule: Maverick Enterprises. Neckband: fp Label. 

¢ STERLING VINEYARDS 1995 Napa Valley Sauvignon Blanc 
Package design: Addis Design Group. Flint WP-138 with flange finish bottle: 
Owens Illinois. Label and neckband: fp Label Co. Cork: Cork Supply USA. 
Top-dot: Packaging Solutions. 

¢ WOODBRIDGE by Robert Mondavi 1996 California Chardonnay 
Burgundy bottle: Ball-Foster Glass Container Co. Label: Blake Printery, 
fp Label Co., Herdell Printing. Cork label: M.P.I. Label Systems. 
Neckband: fp Label Co. 

¢ ZD 1993 Napa Valley Reserve Cabernet Sauvignon 
Tin capsule: Ramondin, USA. 
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Opznpunc ENcINEERING AG 

Oberburg Engineering AG, Switzer- 
land (OE), represented by FAEL U.S., 
was founded in 1843 and specialized 
in fully automated machines for chip- 
less reforming. For more than 20 
years, special emphasis was given to 
alu cap-making equipment meeting 
the demand from the world’s leading 
aluminum cap producers. 

The alu caps that customers produce 
on Oberburg equipment (sealing wine, 
brandy, or any other grape products), 
provide excellent opportunities for 
branding and shelf appeal that attracts 
the eye. Alu closures are ideal for color- 
ful presentation and side and top deco- 
ration, easy to open and completely re- 
sealable. A visual tamper evidence 
discloses whether the bottle has been 
opened. 


OE is experienced in the manufacture 
of single machines and complete pro- 
duction lines with presses, re-draw 
presses, rollformers and all necessary 
connecting and feeding systems. OE 
offers complete flexibility, supplies the 
necessary know-how and tools to meet 
customer’s requirements and guaran- 
tees a very efficient aftersale service 
world-wide. OE has achieved over 90% 
of its sales overseas. 
For more information, contact: 


FAEL U.S. 

1814G Empire Industrial Ct., 

Santa Rosa, CA 95403 

tel: 707/542-4153; fax: 707/542-4152 
Please see our ad, page 51. 


Avery DENNISON FASSON ROLL 


Fasson’s family of pressure-sen- 
sitive wine labeling materials is de- 
signed to present wine in the most 


appealing manner while increasing 
the ease and efficiency of bottling and 
labeling operations. 

Labels made from Fasson® materials 
look clean and attractive throughout 
the life of the wine bottle, without edge 
lifting and label tearing. Wineries using 
pressure-sensitive labels gain maxi- 
mum efficiency in terms of faster start- 
ups and changeovers and virtually no 
cleanup time. 

Fasson’s wine labeling facestocks are 
available in traditional uncoated and 
textured paper. Also, in coated gloss 
and matte finishes, as well as white film 
and clear film for the “no label” look. In 
all forms, you'll find Fasson wine face- 
stocks in a wide variety of appealing 
colors, styles, and finishes. 

Fasson also produces a range of 
adhesives to meet the needs of every 
winery, including Wet Stick and its 
Consumer Clean® product for the easy 
recovery of mislabeled bottles. 

Ohio-based Fasson is one of the 
world’s leading producers of pressure- 
sensitive paper and film labeling prod- 
ucts, offering the industry’s most 
advanced products and a technical sup- 
port staff that provides answers 
quickly, thoroughly, and accurately. 

For more information, contact: 

Fasson Roll North America 

Jeremy Oxer, 

market development manager—wine label 

tel: 415/921-3208; fax: 415/921-3207 

Bret Buelo, 

market manager—new ventures business team 

tel: 216/354-7411; fax: 216/354-7959 

web site: www.fasson.com 


Please see our ad, page 50. 


Burrirta Desicn 


Award-winning packaging and mar- 
keting materials result from creative 
thinking at Buttitta Design. Many pro- 
ducers in the wine and food industry 
have benefited from Buttitta Design’s 
innovative, style and cost-effective 
approach to graphic communication 
and marketing. 


A prime example is Lambert Bridge 
Winery, where new owners took over 
three years ago and began searching for 
the “right” new look. When the winery 
came to Buttitta Design, the staff com- 
bined classical and contemporary 
graphic techniques to forge a new iden- 
tity for Lambert Bridge and then 
designed handsome new wine packag- 
ing and promotions to launch a vigor- 
ous new marketing success. 

“We believe packaging is more than 
just the label on the bottle,” says art 
director Patti Buttitta. “Advertising and 
marketing materials are also part of the 
essential product packaging.” Buttitta 
Design has produced a series of 
tongue-in-cheek promotions for Laurel 
Glen Vineyard’s wine, Reds. The Reds 
poster has just been awarded national 
recognition for design excellence from 
Print magazine. 

Special attention to detail and careful 
project management are hallmarks of 
Buttitta Design. The creative team has 
developed successful programs for a 
variety of clients, including Ballentine 
Wines, Byron Vineyards & Winery, 
Cain Vineyard & Winery, Laurel Glen 
Vineyard, Peterson Winery, and 
Seagram Americas. 

For more information, contact: 

Buttitta Design 

Patti Buttitta 

132 Matheson St., Healdsburg, CA 95448 

tel: 707/431-1257; fax: 707/431-1507 
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CUSTOMERIZATION 


Customerization 
\ ko getaemareiezaeshan \n 
1: The act of putting the 


customer first 2: Providing 
custom, quality solutions to a 
customer's problem 3: Providing 
attentive support and service 
before and after the sale 

4: Exceeding the customer’s 


expectations \ customerize - v 
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CLEARLY DRESSED FOR SUCCESS 


You only have one chance to make a good first impression; let KRONES help you dress 
for the occasion. Whether your vintage makes its impression with a classic cold glue 
label, a fashionable pressure-sensitive label or a sophisticated combination of both, 
KRONES engineers can tailor a labeler to custom fit your packaging requirements. 


Exacting tolerances guarantee your wine a form fitting label application. And, when 


enone n onoland orcce your labeler needs a makeover to handle a new bottle, KRONES quick change package 


wipe down eliminate turns your labeler into a quick change artist. Rely on KRONES to make your wine’s 
embarrassing wrinkles, 
bubbles and tears. first impression a lasting impression. 


I<ER (ODN IGS 


KRONES (USA) 

PHONE (414) 421-5650 

FAX (414) 421-2222 

KRONES (CANADA) 
PHONE (905) 840-5000 

FAX (905) 840-2900 
KRONES (MEXICO) 

PHONE (011) 52-5-554-3598 
FAX (011) 52-5-554-4443 
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(aweo CRarts 


Cameo Crafts, founded more than 60 
years ago in Montreal, is one of North 
America’s most technologically ad- 
vanced specialists in the design and 
complete manufacturing process of 
packaging in roll and sheet form. 
Cameo has manufacturing facilities 
across North America. The company 
celebrates its 65th anniversary this year 
in labeling information systems. 


Due to Cameo’s specialization in the 
packaging industry, major resources 
are dedicated to the maintenance of 
high standards with respect to security, 
total quality, and technology. 

Cameo constantly strives to discover 


innovative methods to maximize 
resources and meet the ever-changing 
needs of customers. With its systems 
approach, Cameo will assist in the 
selection of equipment, recommend 
substrates, and develop specifications 
through the coordination with equip- 
ment suppliers. Its engineering and 
technical group will work closely with 
the equipment supplier of choice. 
When involved in the total application, 
it is Cameo’s philosophy that attention 
to detail is paramount. 

Through its unique vendor certifica- 
tion program, Cameo works with 
clients to create specifications that will 
allow for conformity, consistency, and 
ultimately, mutual satisfaction. This has 
led to the establishment of solid part- 
nerships and long-term relationships 
with leading global manufacturers. 

For more information, contact: 

Cameo Crafts Graphic Industries, Ltd. 

690 First St.West, Sonoma, CA 95476 

tel: 707/766-5048; fax: 707/938-1221 


RamonDin USA, INC. 


Ramondin is the 
world leader in tin 
capsules for pre- 
mium wines. With 
the trend now going 
back to traditional 
packaging, 
Ramondin is offer- 
ing some innovative 


to the traditional tin 
capsule. In addition 
to the short “half- 
cap” that has been 
used on some of the 
flange-type bottles, 
Ramondin can now 
incorporate design 
shapes into the cap- 
sule itself. 

Buena Vista has 
just unveiled its eye- 
catching new pack- 
aging with a capsule whose base mirrors 
the uneven edge of the label. The capsule 
is cut in an irregular fashion such that 
each capsule is essentially different once 
it has been spun on the bottle. 

Standard dispensing and spinning 
equipment can be used, and the same 
painting and decorating capabilities 
are available. With the growing 
importance of packaging, the oppor- 
tunities afforded by tin capsules allow 
designers to match a wide array of 
colors and to reproduce very intricate 
designs. 

For more information, contact: 

Ramondin USA, Inc. 

830 Latour Ct., Ste. E, Napa, CA 94558 

tel: 707/944-2277; fax: 707/257-1408 


Please see our ad, page 14. 


ENCORE! 


With many thanks to both winery 
friends and very capable suppliers, 
Encore! has enjoyed another banner 
year! 

While most of last year’s growth 
occurred in sales of domestically pro- 
duced new glass bottles, this year 
increases have been in each of these 
specialized areas: 

¢ Bottle resterilization and decanting 
services and sales of resterilized bottles; 

e Full-service wine bottle delabeling 


design alternatives . 


and custom packing; 

e Sales of non-traditional premium 
750ml and 1.5L wine bottles; 

¢ Development and sales of environ- 
mentally friendly wine packaging and 
shipping materials. 

Should you have any questions 
regarding any of the above areas or 
should you have suggestions for 
Encore!, please write or call. Encore! 
looks forward to hearing from you! 

For more information, contact: 


ENCORE! 

860 S. 19th St., Richmond, CA 94804 

tel: 510/234-5670; fax: 510/234-0433 
Please see our ad, page 53. 


RWH Pacincine Senvices 

RWH Packaging Services, located in 
Oakland, CA, is a stocking distributor 
of premium wine corks, as well as poly- 
laminated and PVC capsules. Stock 
capsules in many colors are readily 
available for immediate delivery. 


Custom-printed and decorated cap- 
sules can be produced and turned 
around quickly. 


Growing old together. Aging gracefully. Your wine, 
our corks. We’ve kept our promise of consistent sensory 
characteristics, superb wood qualities and reliable sealing 


properties. Until thirst do us part. Cork Supply USA. — 


We’ll always be there for you. 
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RWH_ is the exclusive distributor of 
the Pop-Cap (patent pending), which is 
a one-piece perforated PVC capsule 
designed for flange and bar-top finish 
bottles. It can be applied with standard 
winery equipment and offers great 
advantages: it’s tamper-evident, easily 
removable, and pops away from the 
perforation leaving a clean pouring 
surface every time. 

For more information, contact: 

RWH Packaging Services 

700 Independent Rd., Suite B 

Oakland, CA 94621 

tel: 510/530-9067, in CA 800/530-6888; 

fax: 510/530-9068 
Please see our ad, page 69. 


Wine Cap Como 


Wine Cap Company has provided 
the wine industry with innovative non- 
capsule closures since 1992. Beginning 
with the B-Cap©, Wine Cap Company 
has continued its innovations with the 
release of the Wax Cap™. The Wax Cap 
is a pre-formed wax disc that offers 
detailed embossing for an exquisite 
look no other wax application can 
achieve. Additionally, the Wax Cap is 
attractive for its ease of application; low 
unit cost; security features; and ease of 
use by the consumer. 

The Wine Cap Company continually 
strives to enhance the performance of 
the products. In June 1997, the com- 
pany introduced an exclusive wax that 
virtually eliminates cracking at refrig- 
erated temperatures, making the Wax 
Cap one of the easiest and cleanest clo- 
sures to open. This year also marks the 
beginning of production in the new 
facility in Sonoma, CA. The added 
space enables the company to increase 
production and ensure optimum flexi- 
bility in production runs and elevated 
quality control. 


Inexpensive application equipment 
and low unit cost combine with ele- 
gance and function to make the Wax 
Cap a top choice in closures. 

For more information, contact: 

Wine Cap Company 

Phillip Staehle 

843 Broadway, Sonoma, CA 95476 

tel: 707/935-4477; fax: 707/935-9500 
Please see our ad, page 23. 


FP PORTOCORK 


Portocork, an internationally-recog- 
nized leader in the natural cork indus- 
try with such advances as the innova- 
tive non-chlorine NOVA cork and its 
exclusive deep-cleansing, high-pres- 
sure washing system to minimize 
polyphenols, has recently relocated to 
its new 30,000 sq. ft. plant near the 
Napa airport in California. 

The facility, completed in May, 
reflects fp Portocork’s continued dedi- 
cation to excellence with exact humid- 
ity control in a state-of-the-art moisture 
room featuring an ozone generator. 


Curt Goodsill, president of fp 
Portocork, anticipates the new facility 
will greatly enhance quality assurance 
in its fully modernized, well-equipped 
lab. “By more than doubling the floor 
space,” states Goodsill, “fp Portocork 
will be able to stock market-specific 
inventory items for quicker response 
from order to delivery. Additional equip- 
ment is planned for the lab, in addition 
to production equipment including a 
new end-branding machine.” 

An open house, planned for the fall, 
will showcase fp Portocork’s continu- 
ing efforts to offer the finest corks avail- 
able in the world. 

For more information, contact: 

fp Portocork, Inc. 

560 Technology Way, Napa, CA 94558 

tel: 707/258-3930, fax: 707/258-3935 

e-mail: info@portocork.com 


Westeax Putp Prooucts Conpany 

Western Pulp Products Company 
introduces its 1-2-4 and 3-6-12 bottle 
wine packs. These all-new products 
were developed based on input from 
over 50 West Coast wineries, with close 
cooperation from a handful of major 
shippers, to improve upon existing 
products available in the marketplace. 

These improvements include an 
environmentally friendly wine shipper 
made from 100% recycled paper that 
can be readily disposed of at curbside 
refuse collection. Nestable designs, 
requiring no assembly, dramatically 
reduce storage space for both wineries 
and wine shippers. 


A versatile folding tray design works 
with one to four bottles. For larger ship- 
ments, a single two-sided tray saves 
time and reduces inventory. Test packs 
have repeatedly passed all UPS, 
Federal Express, and ISTA Project 1A 
requirements. The nesting feature of 
the wine trays has allowed Western’s 
distributors to improve handling effi- 
ciencies, thereby reducing their costs. 
The result is an extremely competitive 
price to the industry, providing cost 
savings while maintaining the highest 
standard of quality and presentation. 

For a free sample of Western wine shippers and 
additional information, please contact: 

Western Pulp Products Company 

Jim Lee, Marketing and Sales Manager 

PO Box 968, Corvallis, OR 97339 

tel: 800/547-3407 or 541/757-1151; 

fax: 541/757-8613 
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Navtor WINE PACKAGING 


Wine Packaging by Naylor can help 
increase your wine sales with attrac- 
tive, practical packaging. Small- to 
medium-sized wineries can buy boxes 
even in small lots at reasonable prices. 
Since shipment can be made directly 
from Naylor stock, delivery to you 
takes only two to four days by UPS. 

New for 1997, Naylor introduces The 
Ultimate Wine Cradle System™ for 
eee UPS with two-, three-, four-, 
six-, and 12-bottle 
shippers. Naylor 
also stocks one- 
bottle shippers; 
one-, two-, three-, 
and _four-bottle 
gift boxes; two-, 
three-, four-, and 
six-bottle carriers; plus several other 
specialties. These include counter dis- 
play gift boxes and shippers for six 
187ml bottles, plus UPS shippers for 
187ml, 375ml, and six or 12 bottles of 
champagne, or for one, two, or six mag- 
nums. 

Tell Naylor what you need, and the 
staff will get it for you. Naylor custom- 
designs to your specifications and other 
printing on larger orders. Your orders 
will be handled promptly and efficiently, 
and the product will be of the highest 
quality. Dick Naylor’s 30 years as a pack- 
aging executive and his involvement as a 
winery owner and director of the 
American Vintners Association assure 
you of this guarantee. 

For more information, contact: 

Wine Packaging by Naylor 

4069 Vineyard Rd., Stewartstown, PA 17363 

tel: 717/993-2431 or 800/292-3370; 

fax: 717/993-9460 
Please see our ad, page 75 


Tapp TecunoLocies Inc. 


Tapp Technologies Inc. has been suc- 
cessfully converting wet glue label cus- 
tomers to offset-quality pressure-sensi- 
tive labels for five years. 

The company has installed more than 
40 Impresstik pressure-sensitive label 
applicators in West Coast wineries. 
Tapp Technologies has won 50 interna- 
tional awards for technical excellence in 
pressure-sensitive label printing, 
including the World Label Associa- 


tion’s Best in the World award for 1996 
and 1997. 

Tapp Technologies Inc. offers: 24- 
hour label production on three large 
rotary offset presses with in-line finish- 
ing and decorating; a separate quality 
control department; MAC digital pre- 
press department; full-time Impresstik 
applicator service engineer; and region- 
designated customer service represen- 
tatives and sales staff. The three senior 
managers have combined label printing 
experience over 70 years. 

Get offset-quality labels with the pro- 
duction and marketing benefits that 
pressure-sensitive labels provide. 
Check out cost-effective Impresstik 
pressure-sensitive applicators at the 
new California Packaging Center, 7646 
Bell Rd, Windsor, CA. Talk with Tapp 
staff about pressure-sensitive wine 
labels. 

For more information, contact: 

Tapp Technologies Inc. 

Unit 104, 6270-205th St. 

Langley, BC Canada V2Y 1N7 

tel: 800/533-TAPP or 707/838-1100 


Onreca Desicn Stupio 


In the heart of Napa Valley, twin sis- 
ters Joann Ortega Snowden and Susann 
Ortega team up to focus their artistic 
talent on the wine industry. Their 
careers span over 20 years with experi- 
ence in graphic design, package design, 
advertising illustration, point of sale 
materials, photography, and fine art 
painting. 

Working together since 1985 in a gar- 
den cottage located in St. Helena, they 
have specialized in wine label design 
for national and international wineries. 
With emphasis on the individual 
client’s product identity and originality, 
they give personalized and creative 


attention to their clients’ wine package 
design needs, from design concept, to 
camera-ready mechanicals, through to 
print production. 


Joann Ortega Snowden (left) and 
Susann Ortega 


Simi Winery, Forman Vineyards, 
Guenoc Estate & Winery, Clos Pegase, 
Vine Cliff Cellars, Wilson Daniels, 
Aetna Springs, Abreu Vineyards, 
Dusinberre, Folie a Deux, Marilyn 
Merlot, and Graceland are some sam- 
ples of Ortega Design packaging cur- 
rently in the marketplace. 

For more information, contact: 

» Ortega Design Studio 
1735 Spring St., St. Helena, CA 94574 
tel: 707/963-3539; fax: 707/963-9534 


PickeRine Winery Supply 


Heinrich Gultig GmbH of Germany 
offers the most neutral natural wine 
corks available anywhere. Added to the 
successful second generation peroxide- 
washed E-2 corks with resin coating are 
the recently introduced E-4 corks. This 
newest result of Gultig research, the 
E-4 cork receives a resin coating during 
the washing process. 

Key to the success of both corks is the 
resin coating which holds the wine at 
the end of the cork. With no wine 
migration into or around the cork, the 
resin coating eliminates leakers, is vir- 
tually dust-free, keeps the cork end dry, 
and keeps taint to a minimum. 

ISO Norm 9002 certified since May 
1995 for its production facilities both in 
Portugal and Germany, Gultig’s peer- 
less technology and quality assurance 
(QA) are recognized in over 30 wine- 
producing areas worldwide. 

Gultig delivers orders by air to the 
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West Coast every weekend arriving at 
the customer’s door within days of 
passing outgoing QA in Heilbronn. 
Sample bags ready to test are available. 

For sparkling wine corks, Pickering 
represents T.E.S.A. of Spain, recently 
ISO Norm 9002 certified. T.E.S.A. offers 
a new emulsified slip-coating to main- 
tain consistent insertion depths. 

Pickering Winery Supply represents 
VKN-Nackenheim, supplier of tin 
“Classic Caps,” and maintains five col- 
ors — yellow, black, bright red, dark 
flor red, and gold — in stock. 

Custom capsules commence with 
computer suggestions executed rapidly, 
followed by actual samples. VKN can 
supply a tin capsule for virtually any size 

bottle or taper. Decoration capacity is 
"practically limitless. 

For more information, contact: 

Pickering Winery Supply 

888 Post St., San Francisco, CA 94109 

tel: 415/474-1588; fax: 415/474-1617 
Please see our ad, page 75. 


Juvenat Direct 


Juvenal Direct JDI) is changing the 
way corks are sold in America, begin- 
ning with a direct supplier relationship 
with parent company Juvenal Ferreira 
da Silva, one of only a very few ISO- 
9002 certified producers in Portugal. 


The facility in American Canyon, CA, 
combines state-of-the-art technology 
from Rudolf Ohlinger GmbH in 
Germany with exceptional quality con- 
trol and production staff. This provides 
consistent quality corks with superior 
performance on the bottling line, in the 
bottle, and for the wine consumer. 

Among the changes that JDI has 
introduced to the American market are: 
ISO-9002 certification for suppliers, QC 
certificates with each lot of corks 
shipped, experienced enologists in the 
laboratory, specialized machines for 
each stage of the coating process, an 


airflow rack system for cork storage, 
vibrating defect table for all shipments, 
a library of bottled samples from each 
lot of corks to serve as a reference for 
JDI customers, and educational pro- 
erams for the wine industry through 
trade journals and college classes. 

John Peter and Robert Moeckly head 
an experienced, professional sales team 
that knows the wine industry and pro- 
vides the high level of service required 
in today’s competitive market. 

JDI is changing the way corks are 
sold in America. 

For more information, contact: 

Juvenal Direct 

PO Box 5449, Napa, CA 94581 

tel: 707 / 254-2000; fax: 707/642-2288 
Please see our ad, page 79. 


Rock-TENN COMPANY 


The Partition Division of Rock-Tenn 
Company is one of North America’s 
leading manufacturers of solid fiber 
partitions. Solid fiber partitions pro- 
vide superior product protection with 
the advantages of cleanliness, reduced 
label scuffing, reduced case size, and 
compatibility with automatic filling 
equipment. 

Wineguard™ is a specialty partition 
designed to provide superior label 
abrasion resistance for products such as 
wine and liquor that utilize expensive 
labeling for point of purchase impact. 
Independently conducted Sutherland 
rub tests demonstrate Wineguard™ to 
be, at a minimum, four times less abra- 
sive than competing inner protective 
packaging. 

Solid fiber partitions assure economi- 


cal packaging, shipping, and ware- 
housing throughout the product distri- 
bution system. Strong and protective, 
precision-cut fiber partitions mean 
shipping cases can be decreased in size 
as much as ten percent — reducing 
material needs. Warehousing and ship- 
ping requirements are also reduced as 
four times as many solid fiber parti- 
tions can be shipped per truckload as 
corrugated partitions, with similar 


space efficiencies in warehousing. 


Rock-Tenn’s commitment to main- 
taining its leadership is spearheaded 
by a research and development team 
of industry-leading designers and 
engineers. 

Isn’t it time you looked to a leader for 
your inner protective packaging needs? 

For more information, contact: 

Rock-Tenn Company, Partition Division 

Mel Bothamley 

504 Thrasher St., Norcross, GA 30071 

tel: 800/558-6984; fax: 770/368-7651 
Please see our ad, page 72. 


(eonciA Pacific CORPORATION 


Georgia Pacific is a premier supplier 
of corrugated packaging to the 
California wine industry. From two-, 
three-, and four-color direct print to 
four-, five- and six-color lithographic or 
flexographic printing, Georgia Pacific 
can turn your wine shipping container 
into a highly visible point-of-sale mar- 
keting tool. The company’s creative 
design group can aid your winery in 
developing unique packages for ship- 
ping, carry out, lay-down display, and 
bag-in-box. 

Georgia-Pacific Graphics can help 
your package promote impulse buying; 
build brand identity and awareness; 
communicate product quality; provide a 
competitive advantage; and command 
valuable shelf and aisle space. Georgia- 
Pacific’s design group can turn your 
shipper into a point-of-sale display. 

To boost your wine sales year after 
year, package your wines with pride in 
Georgia-Pacific’s high performance cor- 
rugated packaging materials. Call a 
Georgia-Pacific packaging expert to 
show you the Georgia-Pacific advantage. 

For more information, contact: 

Georgia-Pacific Corp. 

PO Box 3182, Modesto, CA 95353 

tel: 209/522-5201; fax: 209/522-6103 
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GORDON GRaPHiCs 


Gordon Graphics is a long-time sup- 
plier of high-end, wet-glue labels to the 
wine industry. The company’s quality 
and service have become the bench- 
mark for beverage packaging vendors. 
This is why today’s foremost designers 
bring their most challenging work to 
Gordon Graphics. 


To serve designers’ needs, Gordon 
Graphics has modernized its plant with 
a fully electronic pre-press department 
and the finest printing and foiling/ 
embossing presses, thus making it pos- 
sible to produce some of today’s most 
innovative designs. Gordon Graphics 
employees are unsurpassed in their 
fields as they keep abreast of the latest 
technological developments in the 
printing industry. 

Gordon Graphics works with its ven- 
dors to assure clients receive labels 
which have shelf appeal and durability 
during shipping. The company keeps on 
hand a wide variety of paper stock, hot 
stamping foils, and coatings. This allows 
Gordon Graphics to cater to the needs of 
both the designer and the bottler. 

For more information, contact: 

Gordon Graphics 

15 Digital Dr., Ignacio, CA 94949 

tel: 415/883-0455; fax: 415/883-5124 
Please see our ad, page 64. 


CALicoRNtA GLass COMPANY 


California Glass Company and its 
affiliates are uniquely situated to offer 
the wine industry the broadest variety 
of goods and services. Representing 
Owens-Brockway, Madera Glass, and 
Consumers/Glenshaw, the three 
largest North American manufacturers 
of wine containers, California Glass 
provides the most comprehensive 
selection of wine bottles available in the 
US. In addition, California Glass offers 
imported bottles from many European 


ray 


manufacturers, providing both stock 
and private molds. 

California Glass maintains the largest 
sales and support staff in the western 
U.S., specifically to serve the wine 
industry. Technical service representa- 
tives are available to respond on short 
notice to troubleshoot line difficulties. 
An in-house graphics department can, 
in conjunction with graphic design 
companies, turn art work into a printed 
box with minimum lead _ time. 
California Glass offers an extensive 
product line, including wine glasses, 
label adhesives, tin and polylaminate 
capsules, corks, specialty corrugated 
cartons, and basket carriers. For over 70 
years, California Glass has built its rep- 
utation and client relationships on ser- 
vice, performance, reliability, and 
integrity. Now, and in the future, look 
to California Glass for superior service 
and products. 

For more information, contact: 

California Glass Company 

tel: 510/635-7700; fax: 510/635-4288 

For domestic wine bottles, contact Guy 
Gianino at x169, fax: 510/638-7624; for imported 
wine bottles, contact Cindy Silvani at x122, 
510/638-0832; for corks, capsules, and adhesives, 
contact Kim Murphy at x159, 510/638-7624; for 
stemware and decorated glass, contact Karen 
Stanley at x162 or Elsa Kennedy at x110, fax 
510/638-7616 ; for cartons and graphics, contact 
Sean Tachco at x124, fax 510/569-3408. 

Pacific Coast Container, Inc. (WA) 

tel: 360/892-3451; fax: 360/892-4955 

Bernadine Petays or Gary McMahon 

Carlen Company, L.L.C (CO) 

tel: 303/730-2501; fax: 303/730-2923 

Carol Frey or Luanne Heronema 

Columbia Packaging (British Columbia) 

tel: 604/465-7694; fax: 604/465-1702 

Larry West 
Please see our ad, page 13. 


RLS Equipment Co,, INC. 


RLS Equipment Co. is the exclusive 
North American representative for Baja 
Industries. Baja, manufacturers of pre- 
mium tin capsules, is located in 
Capetown, South Africa, and has been 
supplying South Africa and the rest of 
the world with tin capsules for years. 
RLS now makes Baja’s capsules avail- 
able in the U.S. 

Baja’s tin capsule is the traditional 
120-micron, heavyweight capsule. The 
Baja capsule yields the highest, richest 
embossing and printing characteristics. 
Baja capsules are easily applied — no 
more crushed caps or unsightly wrin- 
kles as a result of thin-wall, lightweight 
tin. Baja capsules are specially tailored 
for optimum fit and the smoothest spin 
allowable. As always, Baja exceeds all 
of the requirements for tin capsules. 

Best of all, Baja capsules offer all of 
these advantages at surprisingly 
affordable prices. One can’t help but be 
impressed with the Baja capsule line. 

Baja also offers a complete line of 
polylaminate and PVC capsules. Please 
contact RLS Equipment for pricing and 
optical samples. 

For more information, contact: 

RLS Equipment Co., Inc. 

1017 White Horse Pike, Egg Harbor, NJ 08215 

tel: 609/965-0074; fax: 609/965-2509 

West Coast tel: 800/527-0197 
Please see our ad, page 27. 


Conk Associates 


Cork Associates offers natural corks 
for fine wines in three styles: the popu- 
lar BWC-PLUS (light peroxide washed 
with special action to clean the pores), 
natural (metabisulphite washed), and 
traditional (chlorine washed). 

The corks are processed and screened 
by laboratory quality controls at Cork 
Associate’s factory in Portugal. Upon 
arrival in California, the corks are fin- 
ished and go through the quality con- 
trols of the company’s laboratory in 
Napa. Cork Associates works to the 
high standards which are so important 
to the modern wine industry and is a 
founding member of the Cork Quality 
Council. 

In addition, Cork Associates serves 
the needs of the sparkling wine indus- 
try in North America with Spark brand 
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corks of the highest quality. The Spark 
factory also produces Twin-Top 
agglomerated corks with natural disc 
ends which are leading a new trend in 
sealing still wines. Both the Spark and 
Twin-Top corks have discs which have 
undergone the patented Enos system to 
remove volatile components and leave 
the discs very neutral in taste. 

Cork Associates is always studying 
new methods and innovations to 
ensure that natural cork products 
remain the preferred closure for fine 
wines. 

For more information, contact: 

Cork Associates 

902 Enterprise Way, Napa, CA 94558 

tel: 707/224-6000; fax: 707/224-7616 
Please see our ad, page 18. 


JeFFREY CALDEWEY DESIGN & MARKETING 


Jeffrey Caldewey heads a full-service 
agency, specializing in package design 
and image development of “consum- 
able luxury products.” He states, “The 
idea of character is at the core of my 
design. The label is part symbol, part 
memory, part storytelling. The package 
not only personifies the personality of 
the product, it has the power to trans- 
form our own sense of identity. While I 
strive for a timeless quality in my work, 
I am constantly experimenting, push- 
ing the boundaries of what can be done 
with both the technology and art of 
packaging.” 

Recently completed projects include 
a total repositioning for the Peter 
Mondavi Family brands, CK Mondavi 
and Charles Krug, with sales volumes 
doubling within months of the 
upgrade. Caldewey Design created the 
entire portfolio of brands for Bronco 
Winery, including Forest Glen and the 
new Estrella Vineyards package. 

The new Buena Vista package created 
by Caldewey Design is a classic reposi- 
tioning. The label pays homage to a his- 
torically rich lineage through a stream- 
lined rendition of the original 1857 
hand-lettered script and the discreet 
repositioning of “press house.” 
Textural character is emphasized by the 
embossed earthen texture and unique 
“torn” tin capsule. 

The firm is currently engaged in 
international projects in Chile, 
Australia, Canada, Argentina, France, 


Spain, and South Africa. 

While last year the Napa Valley- 
based firm garnered 23 national and 
international design awards, “the bot- 
tom line is the bottom line,” states 
Caldewey. “My primary motivation is 
to create success for my clients through 
the time-honored technique of building 
brand identity.” 

For more information, contact: 

Jeffrey Caldewey Design & Marketing 

5301 Redwood Rd., Napa, CA 94558 

tel: 707/252-6666; fax: 707/252-6742 
Please see our ad, page 5. 


Wine Bore & Packacine In 

Wine Bottle & Packaging (WB&P) 
was established in 1991 to respond to 
the needs of wineries for greater variety 
and flexibility in their packaging sup- 
plier. We assembled a team of profes- 
sionals with extensive experience in the 
glass industry to develop a supply 
package for each individual customer 
that delivers convenience and, ulti- 
mately, improved overall cost. 

WB&P can deliver a consolidated sup- 
ply of bottles from domestic and interna- 
tional sources and has the expertise and 
facilities to offer solutions to customer 
needs. Specialized logistics, warehous- 
ing, custom packaging, new bottle 
design, screen printing directly on glass 
bottles and a wide variety of stemware 
are just some of the services available to 
customers from coast to coast. 

For more information, contact: 

Wine Bottle & Packaging Inc. 

1-800-387-5314 

Toronto, Montreal, Vancouver 

www.winebottle.com 
Please see our ad, page 80. 


Paciic SOUTHWEST CONTAINER, NC 

Pacific Southwest Container (PSC) 
is your best source for shipping con- 
tainers, as well as individual gift car- 
tons, point of purchase displays, and 
specialty packaging. Whether work- 
ing with a glass producer or directly 
with a winery, PSC is uniquely able to 
engineer and produce precisely the 
package you need. PSC’s state-of-the- 
art facility in Modesto, CA, can eco- 
nomically produce your packaging in 


any of the following ways: 

e Direct printed FLEXO shippers, 
printed in-line with die cutting and fin- 
ishing. PSC will install its fourth multi- 
ple-color press this fall. The new press 
has been specifically engineered to effi- 
ciently produce high-impact graphics 
on wine cases. 

e Single-face laminated shippers. 
Printed, laminated, and finished all in 
house. Seven colors plus coating in one 
pass. 

¢ Gift packaging, single-bottle fold- 
ing cartons, and lay down six packs — 
all designed in house. 

¢ Coated and uncoated papers, aque- 
ous and UV coatings, hot foil stamping 
and embossing, as well as hologram 
applications. 

ISO 9001 Quality Certification and 
nearly 300 team members with great 
attitudes are available to serve you. 
PSC assembled a team of engineers and 
chemists to design a combination of 
materials, papers, inks, and coatings to 
stand up and deliver the look you need 
to help you sell more product and make 
more money. Let their experience go to 
work for you. PSC would appreciate 
the opportunity to help you make your 
next project a success. 

For more information, contact: 

Pacific Southwest Container 

4530 Leckron Rd., Modesto, CA 95353 

tel: 800/772-0444; fax: 209/522-8746 
Please see our ad, page 30. 


MAVERICK ENTERPRISES, INC. 


Maverick Enterprises, the only fully 
integrated capsule manufacturer in 
North America, has expanded again. 
During 1997, the company has invested 
in the pre-press area. A full-time, on-staff 
technician can take the artwork for your 
capsule in various forms and generate 
proofs for your approval. Maverick also 
has a lab with a full-time ink technician, 
who does all Maverick’s color matching 
and formulates the company’s own inks 
to custom requirements. 

The installation of a second press 
assures top quality on a timely basis, 
and Maverick has also expanded both 
polylaminated and PVC production to 
300 million capsules per year. 

This fall, Maverick will be producing 
high quality champagne capsules that 
are completely manufactured at its plant, 


ro 
an 
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using state of the art equipment. Having 
complete production at one location 
assures you of the highest quality and 
dependable, reliable service. 

Please give Maverick a call if you 
would like to see a presentation of its 
products. 

For more information, contact: 

Maverick Enterprises, Inc. 

751 East Gobbi St., Ukiah, CA 95482 

tel: 707463-5591; fax: 707463-0188 
Please see our ad, page 12. 


SupreMeCoro, Inc 


SupremeCorq® is a synthetic closure 
made from thermoplastic elastomer, a 
high-grade synthetic material used in 
many medical applications. It will not 
break in the bottle, seals immediately, 
prevents leakage, and helps eliminate 
tainted wine. 

)\B)®) § 


Approved by the FDA, SupremeCorq 
is available in virtually any color and 
can be customized with printing, 
allowing customers a broader range of 


packaging options. Corks can be coor- 
dinated with bottle or label colors. 
Customers have done away with foils 
by using flange bottles and colored 
SupremeCorgs with printed logos. 

SupremeCorg is currently being used 
by hundreds of wineries in the U.S., 
Chile, South Africa, and Australia. In 
addition, several hundred wineries 
throughout the world are in various 
stages of testing the product for market 
release. 

SupremeCorg is manufactured in the 
Us: 

For more information about SupremeCorg or 
how to recycle the product, contact: 

SupremeCorq 

5901 South 226th St., Kent, WA 98032 

tel: 253/395-8712; fax: 253/395-8713 

or: Scott Laboratories, Inc. 

2220 Pine View Way, Petaluma, CA 94954 

tel: 707/765-6666; fax: 707/765-6674 
Please see our ad, page 77. 


Fine Ants GRAPHICS 


Wine label customers praise Fine Arts 
Graphics for quality results and excel- 
lent service. Dirk Hampson, general 
manager at Far Niente Wine Estate, 
Oakville, CA, says, “We have a very 
complicated label to produce. Fine Arts 
has consistently proven its dedication 
in providing quality labels and profes- 
sional service.” 

Bill Hatcher, general manger at 
Domain Drouhin of Oregon, Dundee, 
OR, reports, “It’s always done right the 
first time.” 

A quality label is a must for a quality 


wine. That state- 
ment has been the 
cornerstone for 
Fine Arts Graph- 
ics when it comes 
to producing wine 
labels. Today, a 
printer must be 
educated in both 
glue and _pres- 
sure-sensitive 
label manufact- 
uring. Pine: “Art 
Graphics offers 
glue and pressure- 
sensitive labels 
utilizing different 
printing techni- 
ques such as lith- 
ography, flexogra- 
phy, foil stamping, 
and embossing. 

Because of to- 
day’s communi- 
cation technology and time-critical 
shipping, Fine Arts Graphics can deal 
with customers all over the country. 
That ability, combined with the qual- 
ity, knowledge, and service it offers, 
often makes it more convenient for 
many wineries to do business with 
Fine Arts Graphics than with local 
suppliers. 

For 70 years, customers have looked 
to Fine Arts Graphics as an integral part 
of their business, not “just the printer.” 

For more information, contact: 

Fine Arts Graphics 

Donna Russell, Specialty Label Division. 

tel: 800/800-6271 or 503/691-9221; 

fax: 503/692-1860 


DON’T MAKE WINE WITHOUT IT! 


Replacing your wooden 
bungs this year? Fabricated 
from high grade silicone. 
the Boswell bung easily 
outperforms its fir and 
redwood ancestors. 

The Boswell bung puts a 


stop to wicking and requires no 
pretreatment. Easy to place 
and remove, the Boswell bung 
provides extra protection fur 
your valuable barrels. The 
Boswell bung. Cost efficient. 
Pure and simple. 


MOBILE WINE BOTTLING AT YOUR WINERY 
° 16 YEARS QUALITY SERVICE TO THE INDUSTRY 

e STERILE BOTTLING GUARANTEED 

e FRONT & BACK OR WRAP LABEL APPLICATION 


WINE LABELING SERVICE 

e AT THE WINERY OR BONDED WINE WAREHOUSE 
e SEPARATE UNIT 

¢ FRONT & BACK OR WRAP LABEL APPLICATION 

e SPINNING ALSO AVAILABLE WITH THIS SERVICE 


CHATEAU BOTTLERS, INC. 
OAKVILLE, CA 
FAX (707) 963-2338 


For information contact The Boswell Company 
1000 Fourth St., Suite 360, San Rafael, CA 94901 
(415) 457-3955 * Fax (415) 457-0304 


(707) 963-2323 
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CALISTOGA Press 


Located in the heart of the wine 
country, Calistoga Press has been pro- 
ducing wine labels for small and mid- 
size wineries for 22 years. 

Calistoga Press offers a full range of 
printing services to the wine industry: 
in-house preparatory, printing, foil 
stamping, embossing, die cutting, and 


coating are offered, along with local 
services for design art, typesetting, and 
even pressure-sensitive labels on rolls. 
Service is the name of the game in the 
wine label business and no one under- 
stands that better than the professional 
printers at Calistoga Press. Combined, 
the staff of 10 has over 100 years of 
experience producing wine labels and 
over 170 years in the printing industry. 


PO BELIER 
LABEL FOR A 
BETTER BOTTOM 
LINE 


Fasson Divisions 
7670 Auburn Road 
Painesville, Ohio 44077 


FASSON®. The brand to build your future on. 
Phone 216-354-7900 
www.fasson.com 


IN AVERY 
DENNISON 


FASSON® is a registered trademark of Avery Dennison Corporation. 


Calistoga Press knows what you 
want and when you need it. Nobody in 
the business has a better “on time” 
record. 

For more information, contact: 

Calistoga Press 

1401 Tubbs Lane, Calistoga, CA 94515 

tel: 707/942-6033; fax: 707/942-5711 
Please see our ad p. 75. 


~ HUBER PacuacinG 


Caliber Packaging — trusted supplier 
to the wine industry since 1982 — offers 
a full range of top quality wine bottles 
manufactured domestically by Ball 
Foster Glass, one of the world’s largest 
producer of glass containers. Specialty 
products such as state-of-the-art light- 
weight bottles, and antique green color, 
and all of the popular new neck finishes 
to supplement a strong selection of tradi- 
tional styles. 

Caliber is also a leader in custom bot- 
tle design and maintains strong supplier 
alliances with manufacturers across the 
globe in order to provide customers with 
the utmost in selection, style, and quality. 

Caliber is offering several new items 
for the 1997 bottling year. 

¢ Caliber is happy to offer customers a 
complete range of mid-push-up bottles, 
combining U.S. manufacturing efficiency 
with the elegance of the push-up to cre- 
ate a bottle with high style at a competi- 
tive cost. 

¢ Caliber’s new proprietary 29.5mm 
claret with European finish and the 1.5 
liter tapered claret are offered for the first 
time this year. The company is also 
delighted to offer the new tall, straight- 
sided claret and the new taller stretch 
burgundy bottle. 

e Finally, Caliber has entered into an 
agreement with a top quality European 
manufacturer to offer — for the first time 
ever — top quality Canal capsules. These 
polylaminate and PVC capsules can be 
embossed with your logo and come in 
great colors. PVC pop caps are also avail- 
able and are perfect for the new popular 
flange, bar-top, and ring finishes. 

For samples or pricing, contact: 

Caliber Packaging, Inc. 

603 Indiana, Benicia, CA 94510 

tel: 800/374-6594, 707/747-1055; 

fax: 707/747-1064 

web site: http:/ /www.caliberpkg.com 
Please see our ad, page 32. 
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WILLIAM BELL & COMPANY 


“To create the Rodney Strong label, 
we used our ears.” 

“When we designed the Sonoma 
County wine labels for Rodney Strong 
Vineyards,” says William Bell, “the 
most important thing we did was lis- 
ten.” The marketing team at Rodney 
Strong knew the label had to jump off 
the shelf. It had to convey that the wine 
was worth more than the price, fit 
within the family of wines already posi- 
tioned in the top pricing tiers, and 
stand out among the fighting varietals. 

The Rodney Strong Sonoma County 
label has been successful because the 
team at Rodney Strong knew the 
importance of positioning and how 
vital a label is in reaching consumer 
expectations and building appeal. 
Rodney Strong created the market plan, 
William Bell & Company designed a 
label to hit the target. 

Quality label designs that strike the 
interest of consumers, that increase 


sound marketing objectives. The per- 
ceived value must appear in the label, 
producing sales and buyer confidence. 
Communicating the marketing thrust is 
the focus at William Bell & Company. 

William Bell & Company has applied 
this same effort to packaging for 
Mendocino Brewing Company, Basic 
Designs Sports Products, and others 
since 1978. 

For more information, contact: 

William Bell & Company 

350 E. St., Ste. 250, Santa Rosa, CA 95404 

tel; 707/523-2515 


) sales and are memorable, are based on 


Processing Equipment 
for Caps and Shaped Cans 


JUST AN EQUIPMENT ISN’T ALWAYS THE ANSWER 


= © 


Power and Simple Twist and 
utilities wanted no utilities wanted 


A reliable tamper evidence closure 
starts with our quality alu cap 
making machinery that is manu- 
factured at our plant in Switzerland. 


Featuring 

¢ Complete alu cap making 
machinery incl. tooling and 
feeding systems 

¢ Custom-made solution that make 
your operation more productive 

e Efficient aftersale service 


Advantages of alu screw 
closure vs cork 

e Insensitive to mould 

e Longer preservation of flavour 
possible 

¢ Smaller consumption of wine 
portion possible due to easy 
re-closing 


Oberburg Engineering AG Telefon ++41 34 427 33 33 
CH-3414 Oberburg Telefax ++41 34 427 33 40 
Switzerland 


For sophisticated 
presentations and 
unparalleled service, 
Flite Glass, the 
local subsidiary 

of international 
Saver Glass, 


is the choice of 


the worlds top 


producers. 


ELITE GLASS, INC, 
3316 JEFFERSON 
STREET, SUITE A, 
NAPA, CA, 94558 
TEL: 707.259.2930 
FAX: 707.259.2933 
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Watwur Hitt ENTERPRISES 


Walnut = Hill 
has developed 
a special wax 
blend for use in 
sealing bottles. 
Bottle Seal 1 
gives a tough, 
moisture-resis- 
tant coating to 
preserve fresh- 
ness and flavor 
and gives tam- 
per-evident pro- 
tection to your 
wine. It can be 
applied by cap- 
ping the cork or 
dipping the top 
of the bottle. For 
capping appli- 
cations, the cork 
is depressed 
about a quarter- 
inch below the 


top of the bottle, and a small amount of 


wax is applied to seal the cork and the 
bottle. With a corkscrew, the cork and 
wax seal can be easily removed together. 

Artistic effects can be achieved with 
dipping applications. The bottle can 
be held at an angle when placed in the 
wax, or a second dip can be made ina 
different color to enhance the appear- 
ance. With either capping or dipping 
applications, the wax can be Se 
for a unique presentation. 

Bottle Seal 1 is formulated With. 
FDA-approved waxes and FD&C- 
approved colors. It is available in 
quarter-pound cakes in eleven colors: 
black, blue, burgundy red, holiday 
red, green, purple, yellow, silver, gold, 


= white, and uncolored. Custom colors 


can also be furnished. 

For more information, contact: 
Walnut Hill Enterprises 

PO Box 599, Bristol, PA 19007 

tel: 800/NEED WAX or 215/785-6511; 
fax: 215/785-6594 


| Please see our ad p. 66. 


The hottest 


name in 


American oak 


eb 


BLUE GRASS COOPERAGE 


For quality barrels contact: 


Raymond Willmers - Sonoma 
707-939-9790, Fax 707-939-9791 


Mary Jane Madden - Louisville 


800-364-6004 ext. 550 


Scorr LABORATORIES, INC. 


Scott Laboratories, Inc., is the exclu- 
sive distributor of ICAS sparkling 
wine wirehoods. ICAS is the largest 
manufacturer of wirehoods in the 
world. It offers the highest quality of 
multiple-color-printed discs and 
many colors of coated wire. The wire 
is galvanized and then painted for 
double protection against rust and 
corrosion. Many wineries in North 
America are currently receiving this 
quality product along with a high 
level of quality service from ICAS and 
Scott Laboratories. 

Along with the champagne wire- 
hoods, Scott Laboratories is the exclu- 
sive representative of Relvas Cham- 
pagne corks. Relvas uses the latest 
technology in the research and pro- 
duction of corks. The company has 
made large investments in cork forests 
in order to control the quality of its 
product from the forest to the comple- 
tion of manufacturing. Stock invento- 


A STAINLESS 
REPUTATION. 


#1 At the IRAPP Group of 
companies we outfit the 
beverage industry. Our 
Westec divisions 
manufacture 
custom equip- 
ment including 


catwalks, conveyor 


[> systems and stainless steel 


storage tanks. We’ve built 
a stainless reputation for 
developing the equipment 
necessary to achieve the 
highest potential. 

WESTEC TANK COMPANY 
P.O. BOX 338, HEALDSBURG, CA 95448 


707-431-9342 Fax 707-431-7561 


A DIVISION OF ALARY CORP. 
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ries of the above items are available in 
Scott’s Petaluma, CA, facility. 

Scott Laboratories is pleased to 
announce that Carcano Aluna has 
become Scott’s sparkling wine capsule 
manufacturer. Carcano Aluna uses the 
latest technology to produce its own 
polylaminated foil with multiple- 
color printing, which improves the 
flexibility of capsule design. 

For more information, contact: 

Scott Laboratories, Inc. 

PO Box 4559, Petaluma, CA 94955 

tel: 707/765-6666; fax: 707/765-6674 
Please see our ads, pages 35, 66, 72. 


Saparé USA 


Sabaté is one of the world’s oldest 
and most respected manufacturers of 
both sparkling and still wine cork clo- 
sures. It is a pioneer in development of 
new closure technologies. Altec®, the 
company’s newest technical achieve- 
ment, is a revolutionary natural cork 
closure developed in response to mar- 
ket demand for a leak- and taint-proof, 
organoleptically neutral, long-lasting 
and —_ environ- 
mentally 
friendly closure. 

Developed 
and tested over 
ten years, Altec® 
is engineered at 
the molecular 
level by fusing ® 
the purest part of 
cork with syn- a tec 
thetic cells. The 
result is an inno- 
vative new material that has 
increased elasticity and enhanced nat- 
ural cork properties. Unlike plastic 
stoppers, Altec’s® is primarily organic, 
making judicious use of precious nat- 
ural cork resources. 

Rigorous technical testing conducted 
by both international and domestic 
wineries shows that Altec®: prevents 
leakage from the moment it’s inserted; 
stands up over years of wine storage; 
eliminates cork taint; eliminates off- 
odors and cork absorption; withstands 
temperature and pressure variation, 
allows wine to breathe; allows for easy 
extraction; assures product uniformity 
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and consistent quality; permits high- 
detail branding. 

Competitively priced for ready-to- 
drink wines, Altec’s® technical merits 
make it ideal for long-aging premium 
wines. 

For more information, contact: 

Sabaté USA 

Francois Sabaté 

sabateusa@sabate.com 

3118 Scott St., San Francisco, CA 94123 

tel: 415/922-9066; fax: 415/922-9082 

Napa office: Eric Mercier 

tel: 707/259-1634 
Please see our ad, page 16. 


Dempros GLass Copp, 


Demptos Glass is a company which 
prides itself on providing niche-market 
packaging to the wine industry. It has 
always been a market leader in present- 
ing new items to the trade. 

The company recently introduced a 
line of its own stock molds that are 
unique in shape and color. These are 
available in cork finish or a variety of 
flange finishes. 

Demptos has the capability to meet 
small to large bottling needs. The stock 
ranges from 37.5cl to 27 liters in tradi- 
tional and very unique shapes. Spear 
labels are available and pressure-sensi- 
tive wine labels can be applied at 
Demptos’ Napa Valley facility. 

In addition to providing oversize 
corks, capsules, and wax for large for- 
mat bottles, Demptos can work with 
you to develop proprietary molds. The 
company portfolio includes the first 
flange bottle released by Robert 
Mondavi Winery — the Carneros 
Reserve. Schramsberg’s “J.Schram,” 
Domaine Chandon’s “Etoile,” and 
Mumm Napa Valley’s “DVX” were also 
developed by Demptos. 

The experienced team at Demptos is 
ready to provide you with packaging 
ideas for existing products as well as 
new. 

For more information, contact: 

Demptos Glass Co. LLC 

West Coast and western Canada 

840D Latour Ct., Napa, CA 94558 

tel: 707/224-1000; fax: 707/252-3437 

East Coast, Midwest, and South 

3651 Collins Ln., Louisville, KY 40245 

tel: 502/394-9298; fax: 502/394-9109 
Please see our ad, page 29. 
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WINE 
BOTTLES 


¢ DOMESTIC & 
IMPORTED 


¢NEW & 
RESTERILIZED 


¢ GLASS 
STERILIZATION 


¢ FULL BOTTLE 
DELABELING 


¢ MOBILE 
DECANTING 
SERVICES 


¢ SHIPPING 
MATERIALS 


ENCORE! 


860 S. 19TH ST. 
RICHMOND, CA 94804 
PHONE: (510) 234-5670 
FAX: (510) 234-0433 
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ELITE GLASS 


Elite Glass is the exclusive importer 
and subsidiary of the SaverGlass fac- 
tory in France, specializing in wine and 
spirits bottles. SaverGlass, available to 
the American industry since 1982, 
opened for direct sales in 1995 in the 
U.S. to better serve the American wine 
industry with immediate response to 
growing packaging sophistication. 

SaverGlass manufactures creative 
shapes, unusual sizes from 20ml to 6L, 
and a vast selection of new, eclectic bot- 
tles for ultra premium wines. The fac- 
tory’s unique strength is in custom 
proprietary bottle production, unique 
forms, and crests. SaverGlass also 
offers a variety of surface treatments, 
such as frosting, silk-screening, transfer 
decal application, wax crests, and glass 
coloring. State-of-the-art silk-screening 
technology makes four-color process or 
photographic quality possible as direct 
application. 


Naturally Dried 


Elite Glass now offers six new wine 
shapes in a variety of colors and ring 
finishes. New shapes will be available 
in Elite’s exclusive French dead leaf 
green color and antique green color. 
Elite offers a variety of flange and bar 
top bottles from stock. This summer, 
Elite is making SaverCoat available to 
the U.S. market, a new patented system 
to color bottles in a rainbow of choices. 

As a unique treat for the coming year 
2000 bottling, Saver has invested in the 
development of Millennium bottles for 
vintage wines for release or bottling in 
that festive year. The Napa showroom 
is available upon appointment. Please 
call Erica® ~Hatrop™ to sleatnaec! 
SaverGlass’ capabilities for improving 
your bottle package. 

For more information, contact: 

Elite Glass, Inc. 

Erica Harrop and Mike Graham 

3316 Jefferson St., Ste A, Napa, CA 94558 

tel: 707/259-2930; fax: 707/259-2933 
Please see our ad, page 51. 


GOT WEEDS? 


(IN-ROW) 


American and French Oak 


a 


Stave Stock Visible 
On Site at the Cooperage 


ss ssl 


Bordeaux and Burgundy 
Export Style Barrels 


week. SING 


COOpPpERAG* 


Agent: The Boswell Company 
1000 Fourth Street, Suite 360 


San Rafael, CA 9490 
415 / 457-3955 


Fax 415 / 457-0304 


Conn Suppiy USA, Inc 

Cork Supply USA (CSU) is an indus- 
try leader in providing corks of the 
highest quality to wineries in North 
America. CSU provides a full range 
of natural corks, including: Alpha™ 
(hydrogen-peroxide washed), Natura™ 
(potassium-metabisulfite washed), tra- 
ditional (chlorine washed), colmated, 
and large corks for oversized bottles. 
New in 1997 is the company’s capacity 
to firebrand designs on corks. CSU also 
represents Champcork sparkling wine 
and 1+1 disc corks. All Champcork 
products are cleaned in Champcork’s 
proprietary ABC-1 autoclave process 
and utilize unit-molded agglomerate 
bodies. 

CSU is the founding member of the 
Cork Supply Group. Other companies 
include Cork Supply Australia (CSA), a 
cork laboratory and processing facility 
in South Australia; Cork Supply 
Portugal, the group’s new manufactur- 


GET A KIMCO! 


(IN-ROW TILLER) 


e Remove In-Row weeds and trash MECHANICALLY 


¢ Reduces use of chemicals 
e Extremely durable & trouble free 


e Can fit 6’ rows 


¢ Easy to operate / Available in front, side or double mount 


For more details call: 1-800-356-9641 


KIMCO mrca., INC. FRESNO, CA. 


PWV JULY /AUGUST 1997 


55 


V PACKAGING V Showcase V 


ing facility; and Global Cork, the qual- 
ity control laboratory also in Portugal. 

The Cork Supply Group provides 
customers with an integrated system of 
quality control worldwide. It is thor- 
oughly involved in all aspects of sup- 
plying cork, including production, raw 
cork sourcing, manufacturing, quality 
control, processing, quality assurance, 
and customer service. 

Global Cork’s staff is highly trained 
in cork grading and sensory evaluation, 
and all corks must pass rigorous testing 
before shipment. This service is also 
provided for wineries who purchase 
corks directly in Portugal. Extensive 
laboratories and experienced quality- 
control staff continue the evaluation 
process at both CSU and CSA. 

Modern manufacturing, washing, 
and processing equipment enables the 
group to assure its customers of consis- 
tent, superior quality corks. CSU is a 
founding member of the Cork Quality 
Council. 

For more information, contact: 

Cork Supply USA, Inc. 

537-F Stone Rd., Benicia, CA 94510 

tel: 707/746-0353; fax: 707/746-7471 

www.corksupplyusa.com 
Please see our ads, pages 2, 43. 


FP PACKAGING, INC, 


Offering a full range of packaging 
supplies and equipment, fp Packaging 
represents a comprehensive selection of 
capsule styles and materials. 

Sofacap’s innovative seamless ex- 
truded capsules are composed of an 
extruded PVC top disc thermo-welded 
to a seamless body, assuring the integrity 
of the finished capsule while providing 
the look of traditional tin/lead capsules. 

Prominent producer, Oller, is fp’s 
manufacturer of high quality Cham- 
pagne corks and agglomerated corks 
with natural ends for still wines. 

fp Packaging also represents the 
Bertolaso and Cobert lines of filling and 
corking/capping equipment, as well as 
Robino & Galandrino and Cavagnino & 
Gatti, which offer innovative systems 
to meet specialized packaging needs. 
Robino & Galandrino’s extremely flexi- 
ble monobloc machines can dispense 
and apply metal or PVC capsules or 
both metal and plastic in one machine. 

Robino & Galandrino’s new genera- 
tion spinning heads are the first major 


advancement in metal foil application 
in decades; the new heads provide 
higher efficiency and improved appear- 
ance, particularly with polylaminate 
capsules. 

Cavagnino & Gatti’s rotary labelers 
are available in both wet-glue and pres- 
sure-sensitive versions. Special config- 
urations offer both capabilities in a 
single machine. 

For more information, contact: 

fp Packaging, Inc. 

562 Technology Way, Napa, CA 94558 

tel: 707/258-3940; fax: 707/258-3949 


APM Europact, INC. 


APM, Inc., a major international dis- 
tributor of glass bottles, corks, foils, 
capsules, and many other types of 
packaging materials, has purchased 
Europack, an importer of fine Italian 
glass bottles and glass containers. The 
new company, APM Europack, offers 
over 5,000 different molds of glass 
containers. 

With hundreds of styles, shapes, and 
colors, APM Europack leads the market 
in innovation and design. APM, Inc., 
has established the industry standards 
for quality and service. The new com- 
pany will only strengthen this position. 

Most products are warehoused in 
eastern Canada and western U.S. to 
insure customers of immediate deliv- 
ery. With the sales force of APM, Inc., 
and the availability of its vast products 
lines, your package can be personalized 
without lengthy design delays. 

For more information, contact: 

APM Europack, Inc. 

Dennis Ayde, Vice Pres. Sales, Wine Packaging 

tel: 800/487-7555 

Bill Preston, Jr., Western Sales Rep., 

Specialty Packaging 

tel: 888/811-3876 

In Canada or eastern U.S., contact: 

Mark Bassel, Vice Pres. Eastern Division 

tel: 800/771-7856 
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PRINTING CORKS 


asa SECOND TABEL 


by Ken Freeze 


quiet revolution is occurring in 
wine packaging and labeling. 
Unlike innovations such as 
unique bottle shapes or expen- 
sive label redesigns, every 
winery can take part in this revolution 
at almost no additional cost, simply by 
using each cork as a second label. 


Every year, millions of corks are . 


processed and printed for the U.S. wine 
industry. With the recent changes to 
bottles and growing popularity of clear 
capsules or no capsule, the cork is no 
longer something to hide. It is becom- 
ing a second label as designers inte- 
grate printing on the cork into the over- 
all package. 

Kelly Martinez, operations manager 
for Cork Supply USA, works closely 
with designers to ensure that the 


design they create looks as good 
printed on the cork, as it does on paper. 

“Cork is an entirely different medium 
than paper that abides by an entirely dif- 
ferent set of rules,” Martinez says. “All 
too often, we receive a design that looks 
great on paper but prints very poorly 
due to the characteristics of cork.” 

Martinez explains that some designs 
sometimes don’t translate well to cork, 
because its surface is inconsistent, has 
pores, is round, and absorbs ink differ- 
ently than paper. 


General Guidelines 

Printing on cork is done by a method 
very similar to one-color, offset lithogra- 
phy. The design is transferred to a metal 
plate and placed on a small drum. Ink is 
picked up by rollers and transferred to 
the plate, then printed on the cork. 
Therefore, the same issues a designer 
considers when creating artwork for 


* Large Area Coverage — 
Large black areas have a 
tendency to bleed into other 


These photos are 
great examples 
of even coverage. 


*Design 
Coverage 


It is important 
that the design 
provide for even 
ink coverage over 
the entire cork 
surface. This uses 
more of the cork 

surface and allows for an even flow of 
ink during printing. 


¢ Mixed Elements — Don’t 
mix elements such as heavy, 
large lines or text with light 
lines or small text. The ink 
needed to properly print the 
heavy elements will cause the 
lighter elements to print poorly. 


Haywood cork image uses fine lines 
and fine text together effectively. 


GOOMAYV H GOOM AY H 


¢ Shading — Don’t try to 
shade an area using a dot 
screen (halftone.) Instead, use a 
series of lines or hash marks. 


The shading used in the Buena Vista 
Carneros cork image. 


\ es pV : SIH 


SOUINYVD VLSIA VNANG 


areas while sometimes not 
getting full coverage within 
the black area itself. Instead 
of using a filled-in, solid area, 
outline it or use an outline 
with some shading. 


HART original design used large 
filled areas, HART redesign uses 
outlines. 


* Heavy Lines — 
Replace a wide heavy 
line with two or more 
thin parallel lines. A 
series of dots or dashes 
can also be used 
effectively. 
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high contrast offset lithography also 
apply when designing for corks. 

Martinez notes that designs for corks 
can be very detailed, intricate, and 
artistic. “Cork is very easy to design for 
if the designer just follows a few simple 
guidelines.” 


360-degree printing 

“The 360-degree wrap is being used 
by many wineries with some really 
superb results,” Martinez adds. “This 
gives the designer the freedom to use 
virtually the cork’s entire surface for 
exciting designs that reflect the unique- 
ness of the wine in the bottle.” 

However, it is a big mistake to create 
a design whose ends must match up 
perfectly and doesn’t allow for any 
play as the cork rolls under the printing 
drum, Martinez explains. 

Another common mistake is design- 
ing for the exact measurements of the 
cork. “Designers don’t take into 
account the things that happen to the 
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design before the actual printing,” 
says Martinez. “For instance, after the 
plate is made, it is wrapped on a 
cylinder and, in the process, the image 
stretches a bit. Also, during the print- 
ing process, the corks compress a little 
as they are printed. 


Design size considerations 

Martinez recommends that designers 
use dimensions slightly different than 
the cork’s actual size to create their art- 
work. These are measurements she has 
found work best. 

The design width for a #9 (24mm 
diameter) x 1%-inch cork is a maximum 
of 40 millimeters and for #9 x 2-inch 
cork is 44 millimeters. This allows two 
or three millimeters of play at either 
side of the cork as it rolls across the 
printing die. If the design is intended to 
bleed off each end of the cork, it must 
be oversized by the same amount to 
ensure total coverage. 

The length (cork circumference) of 


¢ What’s 
all the buzz 
about 


VINQUIRY’S 
analysis 


Se eee 


Analysis, solutions, and 
VINQUIRY, INC. » Winemakers Service and Research Laboratory 


707.433.8869 @ fax 707.433.2927 
CALL OR FAX FOR OUR CATALOG OF SERVICES AND SUPPLIES 


the design becomes very critical for 
360-degree printing. For either the 1%- 
inch or 2-inch cork, designers should 
use 69 to 70 millimeters. If the design is 
intended to meet exactly or overlap 
slightly, use a length of 70 millimeters 
for the design. If the design is intended 
to have a space, it should be 69 mil- 
limeters long which leaves one mil- 
limeter of open space where the design 
meets. 

“Patterns that begin and end with 
open space, give the best results because 
the space where the print pattern begins 
and ends can vary by 1-2 millimeters,” 
Martinez says. (Buena Vista Carneros 
design is an excellent example.) 

“Over the past year or so I’ve seen 
some very beautiful designs created 
using these guidelines,” she concludes. 
“As designers become even more famil- 
iar with the medium, I expect that we'll 
see more original, exquisite designs 
making the cork an essential part of the 
marketing package. & 


Economy and simplicity 
for our clients. 

Five distinct groups of analyses let 
winemakers know precisely where 
their wines stand: wine chemistry, 
quality control monitoring, juice 
evaluation, bottling without filtration, 
and analysis for export. 


supplies for winemaking. 
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SAVVY MARKETING 


By Carol Caldwell-Ewart 


Iderbrook Vineyards & 

Winery staff has created an 

innovative and highly suc- 

cessful program called 

Sonoma Banquet to _per- 
suade wine and food writers to review 
and write about Alderbrook wines. 
Since June 1995, the winery in 
Healdsburg, CA, has included recipes 
and some gourmet ingredients in wine 
sample shipments to selected media 
writers. 

Alderbrook was founded in 1981, 
specializing in Sauvignon Blanc, 
Chardonnay, and Semillion. In 1991, 
George and Dorothy Gillemot bought 
the winery and leased it back to the for- 
mer ownership. Then in 1994, the 
Gillemots took over the management, 
replaced the staff, and changed the 
winery focus. 

They made John McClelland (for- 
merly of Geyser Peak and Almaden) 
general manager and director of sales 
and marketing; Bob Cabral (former 
assistant winemaker at DeLoach and 
Kunde) winemaker; Jim May (former 
chef at Cakebread Cellars, the French 
Laundry, and Auberge du Soleil) full- 
time Alderbrook chef; and Catherine 
Bartolomei director of public relations. 

Since 1994, Alderbrook has been 
expanding its wine portfolio, produc- 
tion, and French oak barrel program. 
Total production for the 1996 vintage 
was 40,000 cases, including Sauvignon 
Blanc, Chardonnay, Gewurztraminer, 
late harvest Muscat de Frontignan, 
Viognier, Pinot Noir, Zinfandel, 
Cabernet Sauvignon, Merlot, Syrah, 
and an estate Zinfandel Port. Plans are 
to increase production to 50,000 cases 
within the next two years. 


What is Sonoma Banquet? 

“Food and wine pairing was our 
niche right off the bat,” explains 
Bartolomei. “Chef Jim May began by 
emphasizing the bounty of Sonoma 
County, saying ‘If they grow together, 
they taste good together.’ ” 

From the outset, pairing Alderbrook 
wines and Sonoma County food prod- 
ucts has been the basis of all the 
winery’s wine tasting dinners and spe- 
cial events. Alderbrook’s newsletter 
includes recipes that feature Sonoma 


ALDERBROOK VINEYARDS & WINERY 


Pairing 
food 
and 
wine 
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media 
attention 


Ne 
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Sonoma Banquet 


County foods, and it tells readers how 
to order the products from Sonoma 
County producers. 

May and Bartolomei also enhance 
their wine club offerings by sending 
recipes and packages of special ingre- 
dients along with the quarterly wine 
shipments. In the tasting room and 
through the newsletter, Alderbrook 


offers “Dinner-in-a-Box” or “Holiday- 
in-a-Box” packages, which include 
wines and recipes for three courses. 
Costing from $30 to $50, these packages 
discount the wine from 15 to 20 per- 
cent. The recipes suggest Sonoma 
County ingredients, of course. 

In 1995, when Bartolomei shipped 
the traditional press releases and wine 
samples of the first wine release from 
the “new” Alderbrook, response was 


- negligible. “This was back in the days 


when I firmly believe that Alderbrook 
wine samples were rarely tasted by the 
media,” says Bartolomei. 

She and her colleagues asked each 
other: “How can we get the media’s 
attention?” They decided to try their 
successful food-and-wine-pairing focus 
with the media. “Our purpose was just 
to get them to taste our wines.” 

Margaret Harding — whose com- 
pany, Intellevent, provides public rela- 
tions services to Alderbrook — helped 
Bartolomei put the program together. 
“When we first came up with the idea, 
I couldn’t find anyone who had done it 
before. Margaret has helped us identify 
the best ways to launch the program, 
and she helps us with the writing and 
with the protocol of putting something 
like this together well. 

“The first Sonoma Banquet package 
featured a 1993 Zinfandel,” recalls 
Bartolomei. It included a recipe for 
Sun-Dried Tomato Tapenade with 
Pasta and two Sonoma County food 
products: Timber Crest sun-dried 
tomatoes and Mendocino Pasta’s 
tomato basil fettuccini. 

Bartolomei identified nearly 50 writ- 
ers across the country that Alderbrook 
really wanted to target. “We sent out 48 
packages, which resulted in 12 articles 
and reviews.” This initial wave of inter- 
est inspired a second wave of articles. 

Bartolomei says response to the mail- 
ing — and to the wine quality — was 
just what the new Alderbrook needed. 
“The wine got good ratings, and this 
launched our Zinfandel program. For 
us, it was fabulous.” 

With the Zinfandel Sonoma Banquet 
package, Bartolomei also sent a post- 
card asking if the writers wanted to 
receive similar mailings in the future. 
Forty-seven of the 48 writers respon- 
ded, which is itself a significant mea- 
sure of the impact of the program. Most 
of those who said no indicated that 
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they wouldn’t be able to use the 
recipes, so the winery shouldn’t waste 
its money. 

Bartolomei uses a clipping service to 
closely monitor the articles written 
about the wines. “A lot of them men- 
tion the package or the food and wine 
pairing,” she says, “and many print the 
recipe.” 

Initially, Bartolomei and May 
selected non-perishable foods to send 
in the packages, because they never 
knew when the writer would get 
around to opening the box. Today, she 
calls each writer first. “We changed our 
approach because we’ve started includ- 
ing more perishable products, so we 
want to make sure they will be there to 
receive it.” 

Currently 49 writers get the whole 
package of wine, food, recipes, wine 
and food pairing notes, descriptions of 
the wine and food products, informa- 
tion about Alderbrook, and a mail 
order form for more packages. Another 
150 get a letter asking if they’d like to 
receive the package, and about 20 
usually request that it be sent to them. 

Not every Alderbrook new release 
gets its own Sonoma Banquet package. 
Sometimes two or three wines go out in 
a group with one wine highlighted by 
the recipe and food items. “We design 
the package around the wine we want 
to showcase; it’s the new wine or the 
one we’ve produced the most of.” 

When the Sonoma Banquet packages 
include perishable food items, they are 
packed in foam shippers with Cold Ice 
and shipped overnight, priority deliv- 
ery by Federal Express. “Depending on 


the product, we use different size ice 
packs to ensure they stay cold,” says 
Bartolomei. “If we ship the product 
frozen, so far it has arrived frozen. We 
ship as late in the day as possible and 
ship priority so it arrives as early as 
possible the next day.” 


Recipes 

Bartolomei and May work together 
to select the recipes and ingredients to 
be used in the Sonoma Banquet pack- 
ages. “We start with the flavors of the 
wine,” says Jim May, “then we look at 
what we have available in Sonoma 
County that will work well with it. Our 
goal is to develop a fun, easy recipe that 
showcases different flavors in the 
wine.” They usually test about 10 to 15 
recipes before selecting one. 

“The recipes have to be straightfor- 
ward with just two or three ingre- 
dients to ship,” Bartolomei explains. 
“We have nearly everything available 
in Sonoma County,” adds May, “but 
we wouldn’t ship abalone, for exam- 
ple.” Usually the ingredients are a 
meat and a flavoring such as sun- 
dried tomatoes or mushrooms, and 
often an herb is included, too. 

When 1995 Dry Creek Valley 
Chardonnay was the featured wine, the 
recipe was Duck Sausage Risotto, and 
the package included duck and apple 
sausage from Willowside Meats and fen- 
nel-infused olive oil from Big Paw Grub. 

The 1994 Russian River Pinot Noir 
was paired with Quesadillas Sonoma 
Style with Sweet/Tart Cherry Salsa. 
The package contained Timber Crest 
dried sweet/tart cherries, Sonoma 
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Cheese Factory’s jack and cheddar 
cheeses, and gordita flour tortillas from 
La Tortilla Factory. “You wouldn’t 
expect people to buy an $18 bottle of 
wine to have with a quesadilla,” May 
chuckles, “but they do. Often people 
call us or send pictures of the party 
where they served our recipe.” 

“Once we come up with a recipe, we 
look at who’s producing the products 


we need, and then which of those is 
the most readily available, so people 
can buy the wine and the products to 
make the recipe again and again,” 
explains Bartolomei. 

If consumers can’t find the ingredi- 
ents locally and call the winery for 
help, Alderbrook will ship the nonper- 
ishables, but usually May simply sug- 
gests alternative ingredients. Often 


HIGH SPEED CAPSULE AND NECK BAND 
SYSTEMS FOR THE WINE INDUSTRY 


Design manufacturers of 


Shrink Film Application Machines Systems Integration 
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Conveyor Systems 


Tamper Evident Applications 
Full Body Label Applications 
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The Phase Fire Systems, Inc. (PFS) Neck Band/Capsule 
System (NBC) is designed for those applications which 


these suggestions are included in the 
recipes. “We try to use ingredients 
that are as everyday as possible,” May 
says, “so people can find them locally 
wherever they are.” 

Alderbrook has had no problem 
finding willing partners to participate 
in the food: packages, and some have 
been included more than once. “Most 
partners don’t charge us at all for the 
products, and those that do usually 


- only charge us their cost.” 


The Sonoma Banquet mailings also 
offer the packages by mail order, and 
each package is available in the tasting 
room for about three months as well. 
After every mailing, Bartolomei says, 
the winery gets 30 to 50 orders for the 
packages. They sell for $22 to $36 in the 
tasting room; shipping adds about $8 to 
mail orders. 

Having a winery chef is crucial to the 
success of the Alderbrook program. 


“Tt takes a lot of time to maintain our 
food program.” Bartolomei says, “It 
couldn’t be done without a full-time 


culinary person.” ( 


require excellence in shrink efficiency and results 
when processing high gloss, high quality graphic 
neck bands and capsules. As a stand alone system, 
the NBC System combines the PFS Product 
Rotation Device, the PFS G9 Recirculating 

Oven System and PFS Mounting Hardware. 

This system can accommodate a multitude 

of varying product sizes with a single point 
adjustment and a toolless changeover. 


Bartolomei reports that Alderbrook’s 
Sonoma Banquet program “will go on 
indefinitely,” as far as she is concerned. 
“In the past, Alderbrook wines were 
receiving very limited media attention. 
Today the response is overwhelmingly 
positive. This is really a great vehicle to 
add interest in the wines we send to 
the media.” i] 
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DOs AND DON'Ts 


Converting to 


by Steve Pessagno, winemaker 
Lockwood Vineyard 


ockwood Vineyard converted its 

bottle label applicator from wet glue 

to pressure sensitive (PS) labels in 

1993. Although PS labels have been 

used in Australia's wine industry 
and in the U.S. for many non-wine pack- 
aging applications for many years, only 
a handful of California wineries have 
had much experience with them. As a 
result, we experienced rather arduous — 
and enlightening — developmental 
problems at Lockwood Vineyard, 
Salinas, CA. 

From our first test run through sub- 
sequent successful application of over 
1.6 million labels, we have learned 
some “do’s” and “don'ts” which may 
be helpful to wineries considering con- 
version to PS labels. 

Anyone who has operated a wet glue 
applicator is well aware of its limita- 
tions. Costly set-up time, glue prepara- 
tion and clean-up, miscellaneous bottle 
stars, and multiple label carriage hold- 
ers are only a few of the headaches of 
labeling with wet glue. 

Substandard label appearance — as a 
result of blistering, flagging picker finger 
marks, glue lines, and crooked labels — 
eventually becomes acceptable to 
fatigued bottling line personnel. 

PS application is fundamentally differ- 
ent from wet glue application and, there- 
fore, required the retraining of our bot- 
tling staff, extensive testing of label 
stock, and the continuous support of our 
applicator and label suppliers. 

Since there were very few PS label 
suppliers, limited paper stocks available, 
and no experts on PS machinery or on 
the dynamics of this new technology, we 
all stumbled through the development 
together. The following summarizes the 
advantages and disadvantages of PS 
compared to wet glue and some sugges- 
tions for how a winery contemplating 
conversion to PS can do so quickly. 


Advantages 

Once you've passed the developmen- 
tal stage, PS has several advantages over 
wet glue. For example, there is no clean- 
up of adhesive on PS machinery. Set-up 
time and shut down are greatly reduced, 
resulting in lower labor costs (and better 
worker attitudes). The changeover of 
“in-line” machines from one label type 
to another is usually only a five to 
10-minute task with PS labels. 

Tapered bottles, usually quite tricky to 
label using wet glue, require only minor 
additional adjustments of the applicator 
compared to non-tapered bottles. As a 
result of the inherent flexibility of PS 
application, smaller labeling runs and 
private labels are more easily attainable. 

Since PS labels are attached to a back- 
ing paper (called a web), the possible 
permutations of size, shape, and place- 
ment of labels on bottles are nearly 
unlimited. Triangles, circles, and other 
distinctive shapes can be easily applied 
to bottles, whereas wet glue machines 
are very limiting. With more printing 
companies installing PS label manufac- 
turing machines, print options — such as 
embossing, foil stamping, and high qual- 
ity papers and inks have equaled, and in 
some cases, surpassed those of standard 
wet glue labels. 

Label application is extremely pre- 
cise, with most machines capable of 
Aomm adjustments on height and spac- 
ing between front and back labels. PS 
labels have 100% adhesive coverage; 
therefore, glue lines do not appear 
when bottles are exposed to either 
humid or iced down conditions. 
Additionally, new PS adhesives have 
good ice-proofing characteristics, and 
many adhesives are now capable of 
adhesion to moist or sweaty bottles. 

Removal and repositioning of a mis- 
placed PS label is readily accomplished 
in the first three minutes after applica- 
tion with most PS adhesives. But for the 
brave, there are also several adhesives 
which give immediate and permanent 
adhesion of the label to the bottle. 
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Both of the major PS paper stock sup- 
pliers, Avery/Fasson and JAC USA Inc., 
are developing adhesives more specifi- 
cally designed for the demanding needs 
of the wine industry. As competition 
grows among printing suppliers, we 
have found that the cost of PS labels has 
become very competitive with wet glue 
labels. Comparable costs coupled with 
reduced labor hours on the bottling line 
have made PS more economical than 
conventional wet glue application. 


Developmental problems 

Despite the advantages, success with 
PS did not occur overnight, and it 
seemed that once we solved one prob- 
lem, another appeared. In retrospect, 
between the label suppliers, graphic 
artists, machine suppliers, and our 
staff, it seems as though the blind were 
leading the blind. 

PS technology is relatively easy to 
understand. PS labels come on rolls 
with about 2,000 front and back combi- 
nations per roll. Labels are detached 
from the backing web by an abrupt 
change of direction of the label. This is 
accomplished when the web bends 
around a knife edge. The web is 
attached to a take-up roll, and photo 
eyes advance and space each label for 
exact placement on the bottle. 

In our first labeling attempt, we 
received labels which were over- 
embossed; that means the web had been 
physically cut through by the embossing 
dye. When the section which had been 
cut through went around the knife edge, 
a portion of the webbing would stay 
attached to the label and continue onto 
the bottle. As the labels were advanced, 
the tear in the web quickly grew and 
eventually tore the web in half, halting 
the operation. It required several itera- 
tions to correct the problem with the 
embossing dye, and many stoppages 
due to reorders. 

In some of our experiments with label 
stock/adhesive combinations, the labels 
separated from the web before it reached 
the knife edge. This was particularly true 
when we operated under cool (under 
60°F) temperatures. For the short-term, 
we warmed the label rolls to 80°F in the 
lab incubator prior to use on the bottling 
line. Ultimately, we found a paper and 
adhesive combination that would per- 
form adequately to 50°F Mismatched 
web and paper wet strengths may also 
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exacerbate the premature label separa- 
tion problem due to uneven stretching of 
the materials. 

Blistering (label bubbling) is an ongo- 
ing problem with certain paper stocks 
and bottles. Misshapen glass (and all of it 
is to some extent) was a real problem, 
especially when we tried very heavy or 
shiny paper stock. Tall labels are likely to 
blister also since bottles are made with a 
concave curvature in the middle of the 
side wall. Wrap-around labels that are 
not too tall have not presented any prob- 
lems in our tests. 

With the many new bottle shapes and 
sizes, you may encounter a few applica- 
tion challenges. Labeling tapered bottles 
required us to cant the back label relative 
to the front label on the web in order to 
obtain a horizontal appearance of both 
labels on the bottle. Height position on 
the bottle, in conjunction with the com- 
plexity of the labels, will determine final 
label orientation on the web. Your appli- 
cator and label suppliers can provide the 
specifics of each bottle/label combina- 
tion. We require that a production run 
(250) of blanks be provided and evalu- 
ated before we commit to production of 
the actual labels. 

On many occasions in our early runs, 
our printer encountered problems with 
registration of the embossing dye and 
foil stamper. For the most part, we are 
seeing little of this now, but it’s a good 
idea to inspect every roll upon delivery. 


Critics of PS labels have tried to make 
an issue of down time when changing 
over from a recently emptied spool of 
labels to a new spool. We have gone from 
a 12-inch to a 16-inch diameter spool 
which increased the labels per spool 
from 1,750 to 2,150 and we find that an 
experienced operator can remove a 
depleted spool and replace it with a new 
spool in about 45 seconds. This time is 
comparable to the time it takes to restock 
label trays on wet glue labelers. 


Recommendations/requirements 

Most PS label suppliers have devel- 
oped a check-list to assist you in navigat- 
ing through the pitfalls of design and 
successful application. Much of this 
experience was learned the hard way, 
and there is no reason for you to reinvent 
the wheel. 

Successful conversion from wet glue 
to PS technology can be greatly simpli- 
fied if you follow a few simple guide- 
lines. First, develop a plan which 
involves cooperation of your label sup- 
plier and graphic designer. Most suppli- 
ers and designers are well experienced 
by now in PS, and if you start the dia- 
logue early, you'll move quickly to the 
printing press. 

Have the supplier present when the 
label designer presents a draft of the pro- 
posed label. Label designers are creative 
and often times design what cannot be 
manufactured by any printer — PS, wet 
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glue, or otherwise. Be prepared to have 
your label manufacturer explain to your 
designer the limitations of his or her 
equipment and suggest alterations possi- 
ble in the design. 

Require your label manufacturer to 
supply you with 250 blanks. These are 
small rolls ‘of die-cut labels in the same 
size and paper stock as agreed to with 
your designer. Make sure that the adhe- 
sive is correct and that any coatings, var- 
nish, and embossing, are included. 

Once the blanks are received at the 
winery, test them! Run them on the same 
bottle you intend to use and under stan- 
dard bottling line conditions. Duplicate 
temperature and humidity, and operate 
at full line speed. Avoid spending many 
thousands of dollars on labels that per- 
form poorly because you did not test 
your labels under real conditions. 

Dedicate two employees to quality 
control and operation of your PS appli- 
cator. Two well-trained operators will 
give you better results than several who 
know only the “on” and “off” switches. 
When you receive your labels, inspect 
them all against the standard. The fewer 
people involved in the inspection 
process, the better. If possible, send one 
person to do a press check at the printer. 
Don’t count on your labels to meet your 
satisfaction sight-unseen. 

Once you are up and running, you 
will be absolutely pleased with this 
new technology. | 
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Choosing a trellis system 
— revisited 


This column revisits an old theme, but one well worth discussing 
again. Undoubtedly the most common question I am asked is 
“which is the best trellis system for my vineyard?” Following are 
some of the principles I use to answer that question. 

By discussing these issues for a number of trellis systems in 
turn, this column becomes a guide to trellis choice. The reader 
should find pointers to the correct system for his or her vineyard. 
I will present the systems in the order of application to vineyards 
of increasing vigor. 


There is no universal trellis system 

I cannot emphasize enough the fact that no one trellis system 
suits all vineyards. All vineyards, like all vineyard managers, 
are different, and the choice of the trellis should reflect that fact. 
The choice should be optimal for the vineyard and the man- 
ager’s requirements. Vigor of the vines is a major factor affect- 
ing choice of the system, but also important are the costs of dif- 
ferent systems, mechanization requirements, the yield and fruit 
value, grape variety, and whether the system is a retrofit or a 
new planting. 


The California sprawl 

This system has been known by a range of names, often related 
to the number of fixed foliage wires, and their location. Thus we 
have “two wire” and “four wire,” but the end-result canopies 
look very similar! Once grapevine shoots are more than about 
three feet long, they are unable to support themselves and fall one 
on top of another. The resulting canopy is often bell shaped, with 
shoots sometimes extending to the ground. Only the outer layer 
of leaves is exposed, and the fruit and most leaves are shaded in 
the center of the canopy which often can be 10 leaf layers thick. 

Does the “sprawl “ have a place? Yes, for low-vigor vineyards, 
which we typically find on more shallow soils. With low-vigor 
vines, the shoots stop growing at around 2.5 feet in length, and so 
are able to support themselves. They are erect, making leaf and 
fruit exposure very good. Such vineyards are typically low yield- 
ing, up to three to four tons per acre, but typically produce very 
high quality wine. I think of such canopies as being “spiky,” with 
the shoots protruding in a range of directions. 

What is low vigor? I use many different estimates of this in my 
consulting work, but the most useful for growers is pruning 
weight. Just weigh the wood removed at pruning and calculate 
the pruning weight per foot of row length. (You may want to 
average a dozen vines or so.) If the pruning weight is less than 0.5 
Ib per foot of row, then the non-positioned sprawl] canopy is OK. 

If you are receiving a high price for the grapes because you or 
your winemaker is able to demand a high price for premium 
wine, then everyone is happy. If you want to improve yield (or if 
the pruning weight is more than 0.5 lb per foot), and yet maintain 
quality, then read on about alternate systems. 


Vertical Shoot Positioning (VSP) 

The VSP is described in my book, Sunlight into Wine, on pages 
41-42. I see this system being more widely used now in California 
vineyards, and undoubtedly many think it to be very modern and 
universally applicable. Sadly, neither statement is true. The VSP is 
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a a very old system and, in many countries, has 
been found inappropriate for high vigor situa- 
tions. Despite repeated trimming of vigorous 
vines, fruit and the majority of leaves can be 
shaded. Fruit shading can be reduced by leaf removal, and with 
the VSP, this can be done by machine. 

The system is relatively cheap to install, requiring one fruit wire 
and two pairs of foliage wires. It can be installed on narrow rows, 
down to seven or eight feet. I suggest moveable foilage wires, 
which make the shoot positioning cheaper. The system can be 
mechanically harvested, pre-pruned in winter, trimmed in sum- 
mer, and leaf-pulled in the fruit zone. There are shoot-positioning 
machines available now; watch for these to become cheaper, more 
effective, and easier to use in the future. 

However, the VSP is only suited for low- to moderate-vigor 
vineyards. If the pruning weight is more than 0.5 Ib per foot of 
row, then you should be looking at a divided canopy as we will 
next discuss. Sadly I see too many instances where VSP is being 
installed on potentially high-vigor sites, one even hears of it in 
the Central Valley of California! If the vigor is too high, the 
canopy will be shaded, and the yields and wine quality will suf- 
fer. Also, there will be a need for ongoing trimming and leaf 
removal in the fruit zone. 

Fortunately, the VSP can be retrofitted to any number of 
divided systems, as discussed below. 


The Scott Henry 

This system was developed in the early 1970s by Scott Henry of 
Oregon and is described on pages 43-47 of Sunlight into Wine. It is 
vertically divided, with half the shoots trained upward and the 
other half downward. Row spacing can be down to eight feet, and 
there are two fruiting wires and five or six foliage wires. The sys- 
tem was originally developed for cane pruning, with four canes 
per vine. In Sunlight into Wine, I presented a spur-pruned version, 
with vine training alternating in the row, with one vine trained 
upward and the next downward. I now suggest the Smart-Dyson 
rather than the spur pruned form of the Scott Henry. 

Sadly the Scott Henry has been unfairly maligned in 
California and so it is much under-used. There is unnecessary 
concern about fruit ripening differences on one hand and shoot 
positioning on the other. Those who do use it properly in 
California are well pleased with the results, sometimes to such 
an extent that they make little mention of its performance! 
Clients in other parts of the world are finding it productive, and 
it produces award-winning premium wines. 

The Scott Henry is relatively cheap and easy to install, requir- 
ing one post six feet above ground each 20 feet or so down the 
row. It is easy to mechanically harvest and remove leaves if nec- 
essary. I am confident that shoot-positioning machines will soon 
be available for this system. The good news for people who have 
installed VSP on overly vigorous vines is that they can be easily 
modified to Scott Henry or the Smart-Dyson Ballerina. 


The Smart-Dyson 

This system is a modification of the Scott Henry, suited for spur 
pruning. It was first evaluated by John Dyson in California but 
now is being widely applied in many countries, especially 
Australia, Argentina, and Chile. This system was described in 
previous columns (PWV, November/ December 1993, page 49, 
and May/June 1997, page 81). There is a single fruiting wire, and 
spurs are trained upward and downward from a cordon. 

The Smart-Dyson is suited to moderate-vigor vineyards, and 
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rows can be as narrow as to seven or eight feet wide. The system 
is very well suited to mechanical harvesting and pre-pruning, 
along with leaf removal if required. It will be easy to mechanically 
shoot position. 


The Smart-Dyson Ballerina 

It is difficult to form the downward pointing spurs on the 
Smart-Dyson with an established vine, as these were removed 
during vine training! So the Ballerina system allows a California 
sprawl trained to a bilateral cordon with all upward pointing 
spurs to be converted to a vertically divided canopy, with all of 
the yield and quality benefits. 

Establishment of this system was described in my column 
(PWV Nov/Dec 1994, pp 46-47). Normally one might require a 
little extra post height and a total of three or five foliage wires. 
The system has been performing well in California, Israel, and 
Australia. Yield and quality improvements are noted along 
with disease reduction. 

Because this system is so cheap to retrofit and so simple to 
use, I anticipate it will become widespread in California. If we 
think about it, the “Ballerina” is a modified “sprawl.” The two 
curtains at the side are allowed to sprawl as before, but the dif- 
ference is that the center canopy is picked up and trimmed so it 
remains vertical. 


The lyre 


This system was made popular by Professor Alain 
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Carbonneau of France and is quite widely used in California. It 
is described on pages 56-58 in Sunlight into Wine. It consists of a 
horizontally divided canopy, about three feet apart at the base, 
and typically inclined outwards. Rows of 10 to 12 feet wide are 
required. As with other divided canopies, leaf and fruit expo- 
sure are improved along with yield and quality, when com- 
pared to undivided, dense canopies. 

The system is expensive to install and typically requires two 
posts or a cross piece each 20 feet or so down the row with two 
fruiting wires and eight foliage wires. The centers are expensive to 
keep open by hand. At the moment there is no mechanical har- 
vester for the lyre. The system could be mechanically pre-pruned 
and leaves removed with modified machines. 

As with the VSP, I often see the lyre installed on high poten- 
tial sites in California. This is a mistake. The centers will require 
much work to keep open and frequent trimming. Leaf removal 
is necessary, and as the fruit is at the bottom of the canopy, it can 
be shaded. 

If the vine vigor is too high for the lyre, it is possible to make 
a modification using similar principles to the Ballerina. This is 
under evaluation in California vineyards and will be described 
in a future column. 


The Geneva Double Curtain 
This is another horizontally divided system and is the one most 


suited to high-vigor vines. The GDC is described in Sunlight into 
Wine on pages 52-55. The cordons are about three to four feet 
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apart, and the shoots are trained downward from downward 
pointing spurs. Because the shoots are trained downward, they 
grow less vigorously. 

The GDC is particularly suited to red varieties and requires 10- 
to 12-foot wide rows. Mechanical harvesting, pruning, and shoot 
positioning can all be done with existing machines. This is another 
system which is under-utilized in California, but those clients who 
do use it are very pleased with its performance (see PWV, Jan-Feb 
1997, pp 72-73). There is a common but mistaken perception in 
California that common wine grape varieties cannot be shoot posi- 
tioned downward. The GDC is applied in Australia, New Zealand, 
Washington, and Chile with great success to many varieties. 


Conclusion 

A client in Australia recently commented on “the canopy man- 
agement revolution.” On reflection, I thought this a fair assess- 
ment. We now have the means at our disposal to convert high- 
vigor vineyards, which are prone to disease and produce 
low-quality fruit, into more productive ones with less disease and 
much improved quality. 

In fact, there is a trellising system to successfully make the most 
of nearly every vineyard. Pioneering vignerons around the world 
have been using these ideas, some for more than 20 years. How 
long before they become common practice? a 

Dr. Richard Smart, “the flying vine-doctor” is an international viticul- 
tural consultant, reachable in Australia by fax at 011 61 65 84 0121, or by 
e-mail: smartvit@midcoast.com.au. He visits America frequently and can 
be contacted at Vinquiry in Healdsburg, CA, phone: 707/433-8875. 
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Populism, repeal, and 
distribution of power 


We have devoted a fair amount of space lately to special inter- 
est wholesaler legislation, mostly deploring it. 

Nevertheless, so-called franchise legislation has become part 
of the legal environment in which wineries must operate. It is 
probably time to lay aside the kvetching and consider why the 
legislation can seem acceptable or even desirable to 
otherwise fair-minded business people and legislators. 

Understanding the opponent can only help the effort to halt 
the spread of harmful laws. 


A little political history 

Until recently, “populist” in this country meant a political 
movement, mostly relegated to the pre-War era, that called on 
alliances of ordinary citizens to induce the government to pro- 
tect them against concentration of power in the hands of large 
enterprises. 

Right-wing populism is another animal. However interesting 
it might be to consider Dittoheads and the rest, progressive, or 
“little guy,” populism matters more for those of us who are 
affected daily by the 21st Amendment. 

Populism reached its apogee in the first three decades of 
this century, and survives notably in increasingly marginal 
interventions in the financial and commercial marketplaces. 
You see it today in laws like securities regulation, Midwest 
legislation protecting small farm equipment dealers against 
big combine manufacturers, and the dwindling roster of fed- 
eral New Deal programs. The relationship of populism to 
Prohibition is a fascinating aspect of American history treated 
in several books, but its contemporary practical effects have 
more to do with the still-developing legal environment of 
Repeal than with neo-Prohibitionism. 

Viewed broadly, the primary feature of current wine law is 
the generally, but not universally, diminishing effect of the 21st 
Amendment on the place of licensed beverages in commerce. 
An interesting secondary feature is the vitality of 
“little guy” jurisprudence and legislation, once nurtured by the 
special constitutional status of licensed beverages, and now sus- 
tained by surviving strands of classical populism. 


Decline of the Twenty-First Amendment? 

First, let’s recall that the 21st Amendment did not repeal 
Prohibition, but only shifted it from a federal mandate to a state 
option. The text says that traffic in liquor is illegal, but (unlike 
the 18th Amendment) qualifies the prohibition by saying it 
applies only if the state into which the traffic is headed says so. 
Thus, the 21st Amendment is a grant of power to the states, 
widely understood to mean that a state can prohibit sales of 
wine altogether (correct so far), and, at least in the early days, 
that a state could therefore allow sales on whatever conditions 
it chose to impose (wrong). 

Correction of that misapprehension accounts for most liquor 
law litigation since Repeal. For lawyers, the richest food for 
thought about the future of wine regulation is the 1996 USS. 
Supreme Court decision in the 44 Liquormart case. 
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In that ruling the Court struck down Rhode 
Island’s ban on retailer price advertising, other 
than point of sale. The main thrust of the opin- 
ion is that the First Amendment protection of 
speech (including commercial speech, which is accorded 
somewhat more restricted protection than political and artis- 
tic speech) prevails in a simple conflict with the state’s inter- 
est in promoting temperance. 

Supreme Court opinions are seldom straightforward. In a 
footnote to 44 Liquormart, Justice Clarence Thomas suggested 
that he would not vote the same way if a ban were directed 
against retailer businesses that could not lawfully sell to Rhode 
Island residents. Thus, we cannot be sure how the Court would 
rule on a case involving, for example, a ban on advertising by 
out-of-state direct sellers if the state requires all wine to go 
through local distributors. 

Nevertheless, the judicial trend seems to be toward 
introduction of wine into mainstream commerce as protected 
by the Commerce Clause, the Equal Protection Clause, and 
the Due Process Clause of the federal constitution, and as 
subject to federal statutory rights, such as those created by the 
bankruptcy laws. If the Supreme Court decides to review a 
1996 pro-regulation ruling on warehouse location from the 
District of Columbia, we may have further guidance on the 
weight given the Commerce Clause versus state power 
embedded in the 21st Amendment. 

At the state policy level, knee-jerk assertion of 21st 
Amendment states’ rights may be giving way to a more 
pro-commerce approach. Early this year the Florida attorney 
general put the suit against out-of-state licensed beverage sell- 
ers on hold, pending possible state legislation to provide for a 
way to collect taxes on direct shipment. 


But on the other hand... 

In the growing list of Harry Truman apocryhpha is a presi- 
dential request for a one-armed attorney general, to avoid alter- 
natives introduced by, “on the other hand.” 

There’s always another hand in reading regulatory trends. In 
this case, it’s populism. 

Even as advertising, and possibly the channels of commerce, 
are growing less regulated, state legislatures are 
moving apace to raise the cost to wineries of changing distribu- 
tion arrangements. At the same time, observers are wondering 
whether some state courts, even in California, are not influ- 
enced by the policy objectives of anti-supplier legislation, even 
though the legislatures in those states have not enacted such 
statutes. 

What does legislation requiring a winery to pay tribute to a 
distributor, who is usually bigger and richer than the winery, 
have to do with protecting the little guy? 

That’s where stock sales regulation and the brewers come in. 


Investing in brands 

State regulation of what you can say to peddle shares in an 
enterprise is known as “blue sky” law. 

The name probably comes from the propensity of promoters 
in the days of rampant capitalism to promise, or sell shares in, 
the blue sky and part rubes from their money. A disquieting 
example of a sort of reverse regulatory policy is the armed 
revolt in Albania, sparked by the government's having encour- 
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aged public investment in an egregious sale of blue sky. 

In the U.S. there are two main variants, the “notice” blue sky 
law, requiring the stock peddler to say everything that is rele- 
vant before taking your money, and the Midwest 
populist-style blue sky law, which requires that the terms of the 
sale be approved by governmental employees as “fair, just and 
equitable.” Most observers regard both as_ generally 
beneficial, at least compared to no regulation at all. 

Anyone who has tried to take a company public knows that 
blue sky laws present numerous wickets, mostly designed to 
thwart truly devious knaves, but often tripping good faith 
efforts to acquire investment capital. Legislation in other 
areas also reflects the phenomenon of aiming at abusers and 
hitting a wider group of players. 

Among the targets of legislation influenced by blue sky 
laws are sellers of business opportunities that require the 
purchaser to make an investment. It could be something as 
simple as a string of bubble gum vending machines or as 
relatively complex as a fast food franchise. What makes the 
offer enough like selling stock to result in blue sky style 
legislation is that it induces the buyer to make an investment 
in a business operation he or she does not fully control. 


Real franchises 

Numerous technicalities and state variations aside, a busi- 
ness opportunity becomes a franchise when the seller retains 
y ownership of a trademark used by the buyer’s business, 


specifies methods of operation to some degree, and receives 
payment for the rights granted. 

The person who pays money and promises to contribute 
labor in exchange for the right to use the trademark, subject to 
a high degree of business control by the trademark owner, is 
seen as, in effect, investing in the seller’s business. True fran- 
chise laws apply blue sky law principles to that kind of invest- 
ment, even though no stock or other security changes hands. 

Because a franchise is typically a contract for a source of 
livelihood as well as an investment, the laws regulating it 
extend to the circumstances under which the arrangement 
can be terminated. In most instances, the concept of “fair, just 
and equitable” is imported from blue sky legislation, requir- 
ing by law that the investor (or “franchisee”) be allowed to 
continue operating the business or receive compensation for 
giving it up, absent some misconduct on the franchisee’s part. 


Roll out the barrel 

Imagine an industry with only five significant producers of 
Chardonnay and no new market entrants on the horizon, and in 
which selling Chardonnay is an immensely profitable business. 

If you were one of those five producers, your relationship 
with your distributor might be somewhat different from what 
it probably is now. And if you were not the fair-minded and 
foresighted person we know all wine suppliers to be, you 
might have a tendency to ask rather a lot of irritating conces- 
sions from the distributor as a condition to obtaining and 


MANUFACTURER OF 


HUNGARIAN SPLIT OAK BARRELS 


Traditionally manufactured to 
high 
long air-drying of 


Canton’'s quality 
standards; 
the wood and slow oak 
toasting of the barrels. These 
compliment our American 
oak wine barrels, being 
crafted in Bordeaux and 


Burgundy export styles. 


Ken Seymour: 1-800-692-9888 
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COOPERAGE § 
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retaining a supply of the product. 

If you demanded an investment, not cash on the barrel- 
head, but, say, a larger and more temperature-controlled 
warehouse, and if you then demanded that your customer 
merchandise the product exactly as you say — put your 
brand name and the city or state identification rather than the 
owner’s surname on the wholesaling business, hire the sales 
manager you picked, and do so many other things in the way 
you think they should be done that you have to send a thick 
manual along with the wine — then you would be approxi- 
mating the picture given to the legislators who passed the first 
beer distributor protective legislation. Moreover, you would, by 
most legal standards, have created a real franchise subject to the 
franchise statutes that had been on the books for years. 


Stop me before | contract again 

The wholesalers’ political and public relations coup was to 
get legislators and even wineries to call their special interest 
legislation “franchise” laws, even though it applies to all sup- 
pliers rather than only those whose demands rise to the level 
of franchises. 

That misnomer has enlisted a little-guy-versus-corporate- 
giant image that taps directly into the populist tradition — to 
foster privileges for the powerful. Harsh remedies for abuse of 
unequal bargaining power in an industry with only a few major 
suppliers become a hold-up tool when introduced into a com- 
petitive industry like wine with many suppliers. One can 


hardly blame the wholesalers for seeking that advantage if 
legislators are willing to give it to them. 

In states without special distributor legislation, i.e., where the 
now ironically titled Uniform Commercial Code applies, the 
law still assumes that a wholesaler will not take on a brand 
unless the terms of the deal are acceptable to both 
parties and that no supplier forces a wholesaler to handle any 
brand. Licensed beverage distributor legislation appears to pro- 
ceed from the opposite assumptions and prevents willing par- 
ties from entering into the agreements they choose, 
substituting terms written into the statute for what appears in 
the contract the parties signed. 

In effect, wholesaler protective laws take the “fair, just, and 
equitable” approach to determining what the parties will be 
allowed to agree to, with fairness, justice, and equity defined by 
the wholesaler trade association, regardless of what the parties 
want. An enterprising new wholesaler might be very willing to 
dispense with the unreasonable elements of the protective leg- 
islation, but the law will protect the entrenched against that 
form of competition by taking away the right to waive it. 

Special wholesaler laws depart altogether from true 
franchise legislation by dispensing with the investment and 
control factors, which are the basis on which such legisla- 
tion makes sense. Worse, they confuse the sales and admin- 
istrative expenses involved in any simple commercial right 
to buy a product and resell it at a higher price with “invest- 
ment” in the supplier’s brand. For those reasons, “pseudo- 


Re eee 
WINEMAKER’S ENCYCLOPEDIA 


ser’ vice 


Critical factor when choosing a source for machinery 

or supplies. Gets you what you want, when you want it, 
and keeps things running smoothly. Reduces stress and 
increases productivity for winemakers. 


Good service requires: 
A. Factory trained personnel 
B. Huge spare parts inventory 
C. Long term supplier commitment 


Example: Scott Laboratories has provided superior 
service to the wine industry for more than fifty years. 


See also: Scott Labs. Why see anyone else? 


SCOTT LABORATORIES INC. SCOTT LABORATORIES LTD. 


950 BROCK ROAD SOUTH 
PICKERING, ONT. 
LIW 2Al, CANADA 

(416) 839-9463 


TELEX 06-981445 - FAX (416) 839-0738 


2220 PINE VIEW WAY 
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(707) 765-6666 
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APPEARANCE DOES MATTER. 
PROTECT YOUR LABELS DURING SHIPPING. 
CHOOSE WINEGUARD PROTECTIVE INNER PACKAGING. 


WINEGUARD 
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franchise” is a more accurate term. 

Unhappily, pseudo-franchise legislation is found outside the 
alcoholic beverage industry in a few states, where wholesalers 
of other goods have managed to enact similar laws without the 
requirement of an investment. Wineries have to look, therefore, 
at both the wine laws and at the general franchise legislation 
before setting up any arrangement that involves the supplier in 
local marketing decisions for brand name goods. 

Can laws that restrict commerce so severely be valid? 

Many wholesaler protective laws were drafted in the 
belief that the 21st Amendment permitted any restriction on 
the wine trade the state might adopt, at least if it articulated 
a policy of promoting temperance. Now that there is a 
stronger argument for applying mainstream constitutional 
standards to beverage regulation, we might take validity 
issues more seriously. There is, however, no direct support 
for overturning pseudo-franchise legislation on constitu- 
tional grounds. 

More important than questioning the validity of franchise 
and pseudo-franchise laws at this stage is opposing their 
adoption. Late last year, New York (until then an important 
bastion of the Uniform Commercial Code for licensed bever- 
ages) adopted a pseudo-franchise law for beer. However the 
courts treat the new code section, it will accomplish its 
primary purpose of making it expensive for brewers to 
change distribution arrangements. No doubt a proposal to 
extend it to wine will surface soon. 


Meanwhile, back in the courtroom 

Distributors do not have to wait for legislation to seek 
protection from their own contracts with suppliers. 

Because of its commercial importance, New York is the arena 
for judicial and well as legislative efforts to re-write supply con- 
tracts. A recent example was the suit by Wine Markets 
International (WMI) against now-competing former employees 
and more than a dozen small wineries. WMI is seeking, in addi- 
tion to damages, a year’s exclusive distribution of the winery 
defendants’ products, something it had not negotiated when 
the supplier relationships began. 

In California, we see populist concepts of “fairness” slip- 
ping into general commercial law when courts decide how 
much notice of contract termination is reasonable in the 
absence of specific agreement. The worrisome factor is judges 
who see the interest of a distributor in continued sales of a 
particular brand as more deserving of protection than the 
interest of the brand owner in preserving the goodwill 
associated with its trademark. 


Protective measures 
In practical terms, you and your legal advisor can respond to 
increasing tendencies to protect distributors, but it requires time 
and attention: 
1. Support trade association efforts to oppose pseudo-fran- 
chise laws. Populism is turned on its head if the wholesalers 
Continued on page 76 


In addition to being the oldest and largest bulk 
wine brokerage in the United States, we provide 
a full range of other industry services: 
¢ Bulk wine sales 
¢ Custom grape-crushing contracts 
e Exporting of U.S. wines 
e Importing of overseas wines including 
Chile, France, Argentina and other major 
wine growing regions 
Sales of grape concentrates, grape alcohol and 
specialty products 
Closeout casegoods sales 
Market analysis and inventory valuation 


To prepare for the 21st century, we are looking 
ahead to the growing needs and concerns of the 
industry locally and internationally. 


We at Joseph Ciatti Company are more than 
wine brokers. 


R me left to right: Greg Livengood (Import/Export) ¢ Richard de los Reyes (California) ¢ 
Joe Ciatti ¢ Andy Bivona (Concentrates/Specialty Products) ¢ John Ciatti (California) ¢ 


Chris Braun (Import/Export) 
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Telephone: 415.388.8301 © Fax: 415.388.0528 


CIATTI COMPANY SOUTH AMERICA 
America Vespucio Norte 1052 * Vitacura, Santiago, Chile 
Telephone: 562.208.9209 © Fax: 562.207.5826 
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“SUSTAINABILITY” — IS THIS THE KEY WORD FOR THE 
NEXT CENTURY? 
At the beginning of the industrial revolution and for a considerable 
period thereafter, exploitation of natural resources for short-term 
economic gain was an accepted worldwide economic practice. Today, 
sustainability is gaining increasing acceptance. As with any new 
resource management policy that may be sound in principle, eco- 
nomic inertia often delays progress, while compromises and alterna- 
tives are studied to prevent financial collapse of entire business sec- 
tors that might accompany a rapid economic downturn. 
Agriculture, forestry, fisheries, and open space, for example, must 
remain viable for future generations under some carefully prepared 
plan that, in its simplest terms, is sustainability. The trick 1s going 
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to be achieving sustainability without excessive 
growth. It appears that, as with most worldwide man- 
agement proposals, there will be degrees of implemen- 
tation from absolute to pseudo-sustainability. 

Politicians from now and into the future had better come to grips 
with the implications of sustainability ideals, so that some balance may 
emerge for economic growth and protection of valuable and scarce 
resources. As time goes on, I am less sure that science and technology 
can offset global mistakes in resource husbandry. 

With a few ups and downs over history, the wine industry has 
shown remarkable sustainability. The intimate blend of agriculture 
and science has worked well — maybe the sustainabilocrats can take 
a page out of our book for modeling their future programs. 


Vintage underground storage tanks (USTs); 
Final date for compliance with 
UST law rapidly approaching 


If your winery has an underground storage tank for diesel, 
gasoline, or heating oil (boiler fuel) that pre-dates 1984, 
December 22, 1998, is positively the last day to make 
approved modifications or replace it.’ EPA estimates that, as 
of January 1997, there were still approximately 800,000 USTs 
in the U.S. that have not been replaced or modified to con- 
form with the federal and state statutes.” 

Size is not a criterion, so even a 600- or 700-gallon tank must 
be dealt with under the law. Abandoned tanks must be 
removed and soil or groundwater contamination studies con- 
ducted to determine if soil/ water remediation measures should 
be undertaken to remove or denature hazardous constituents. 


California has been alerting the public to the short time 
remaining for UST law compliance through official inserts in 
local and regional newspapers. A typical insert is shown in 
Figure 1. 

If your winery is 
faced with a UST 
problem, it is prudent 
to select a UST spe- 
cialist with a broad 
range of experience 
and a fistful of posi- 
tive references from 
happy clients, who 


Figure I 


Do You Own an 
Underground Storage Tank? 


if you own an underground tank installed before 1984, you have less than 
two years to either upgrade, replace, or remove your tank(s). 

ay According to federal and state regulations, December 

22, 1998 Is the deadline, Those who miss the 1998 

deadline may find their insurance carrier cancell- 

ing coverage. In addition, owners out of 

compliance with current tank laws 

jeopardize any claim to the state's 

UST cleanup fund for financial 


assistance in cleaning up can guide you 
petroleum Jeaks. For further 
information contact the local through the legal ie 
agency responsible for the ae _ 
UST program: your county |} administrative and 


health department or 
your city fre department. 


construction steps. 
(One California firm 
with outstanding fuel 
system capabilities is 
Helmink and Lerner, 1620 Executive Ct, Sacramento, CA; tel: 
916/405-7222, fax: 916/405-8098.) A consultant will present 
the engineering economics of a selected group of tank options 
to winery management to guide the decision making and 


budgeting process. 


State Water Resources Control Board 
1-800-999-8844 Fax 916-227-4349 
http://www.swreb.ca.gov (click on “Hat News!) 


AST or UST 

Above ground storage tanks (ASTs) are acceptable alterna- 
tives to USTs and are only about 20% of the capital cost of a 
replacement underground tank that meets the special con- 
struction requirements of the UST statute.” 

Aesthetics may become an issue with the AST because of 
the difficulty of visually screening the storage vessel and the 
mandated secondary perimeter containment slab and walls, 
while still providing access to the tank for filling and routine 
maintenance purposes. Both the Uniform Fire Code (UFC) 
and the National Fire Protection Association (NFPA) allow 
gasoline and diesel storage in ASTs under the most restrictive 
safety conditions. 

Other design features that need to be included for USTs of 
12,000 gallons and greater capacity are: 

* impact-resistant perimeter walls; 

¢ leak detection alarms; 

* automatic shutoff devices; 

* overfill alarm systems; and 

¢ restrictive setbacks from property lines, structures, and 

public thoroughfares. 


AST and UST spill plans 

With the selection of a new tank system (UST or AST) 
comes the responsibility of preparing and implementing a 
Spill Preventive Control and Countermeasure Program 
(SPCC). Also swept into the SPCC program by a February 
1993 amendment is the necessity for entities that have 
approved USTs exceeding 42,000 gallons to prepare an SPCC. 
ASTs of 1,320 gallons or more or multiple ASTs with an aggre- 
gate storage volume exceeding 660 gallons are also required 
to have a spill prevention plan.’ 


Plan of action 

If a winery has not yet taken the necessary steps to mitigate 
a UST problem, and wishes to continue with bulk storage of 
petroleum products, UST law-compliance alternatives should 
be carefully examined promptly. The “above” versus “below” 
ground storage choice seems to favor ASTs because compli- 
ance costs are less and the capital cost for the AST vessels is 
less than USTs in the 1,000 to 6,000 gallon range. USTs become 
more economical on a first-cost basis as volume increases 
beyond 6,000 gallons.’ Finally, demonstrating due diligence 
now is the best way to avoid a confrontation with U.S. and 
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state officials as December 1998 approaches. = 

David Storm is a consulting civil and sanitary engineer specializing 
in winery utility systems, the owner of Winters Winery, and the author 
of Winery Utilities: Planning, Design and Operation, 1996, Chapman 
and Hall. 
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WINE PACKAGING 
Prices & Quantities You Can Afford 


Inventory for Immediate Delivery 
° 1,2,3, and 4-bottle gift boxes 
¢ 2,3,4, and 6-bottle carriers 


¢ 1,2,3,4,6, and 12-bottle UPS shippers plus 
many specialty items 


Special Imprinting & Custom 
Designs on Request 


For Price List and 
Samples Contact: 


NAYLOR WINE CELLARS, INC. 
R.D. 3, Box 424, Ebaugh Road, Stewartstown, PA 17363-9180 
or call; (717) 993-2431 or 1-(800) 292-3370, Fax: (717) 993-9460 


DEC IML COMIN Suelk 


licensed Businesses 
Packaged Goods Distribution 
Trademark Protection 
Trade Regulation and Antitrust 
Regulatory Agency Matters 


Serving Wineries and Growers Since 1971 


R. CORBIN HOUCHINS 


999 3rd Ave., Telephone: (206)343-9597 

Suite 3150 or (800)962-4805 

Seattle, WA 98104 Fax: (206)223-2045 
email: rch @vinlex.com 


Engineering 


Winery Water & Waste Planning, 
Design & Construction Management Services 
Engineering specialties include wastewater recycling and system expansions. 


Over 30 years experience in the design of water, wastewater, wastewater solids 
and utilities systems. Domestic and overseas experience with wineries producing 
table wines and sparkling wines with production capacities from 5,000 to 
2,000,000 cases. 


Excellent in-house database on process water use of all sizes of wineries. Obtain 
your utility design services from someone who knows the wine industry. 


Storm Engineering 
15 Main Street-—PO Box 681, Winters, CA 95694 
916/795-3506 


Some label printers 
promise you anything... 
They tell you what you 
want to hear about prices, 
quality and delivery dates. 
= 
We tell you the truth and then make sure 
it really happens. That way you can make 
budgets that are realistic, get quality labels 
that really help sell your wine, and delivery 
dates that we really keep... 


you might say 
we’re the real thing. 


1401 TUBBS LANE ° BOX 361 * CALISTOGA, CALIFORNIA 94515 « 707.942.6033 


O’SULLIVAN 
COATINGS 


Coatings for: 
© Barrels 
© Floors 
c Gondolas 

> Bottling Lines 
© All Winery 
Equipment 


Exclusive Agents 
Pickering Winery Supply 
888 Post Street 0 San Francisco, CA 94109 


(415) 474-1588 
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Accurate Forklift 
American Nursery 
Amorin & Irmaos S.a. 


Avery Fasson Roll Div. 


Avidor 

Barrel Builders 
Blue Grass Cooperage 
Boswell Company 
Caldewey Design 
Caliber Packaging 
California Glass 
Calistoga Press 
Canton Cooperage 
Chateau Bottlers 
Ciatti & Company 
Compleat Winemaker 
Cork Associates 
Cork Supply, USA 
Criveller Company 
Demptos Glass 
Duarte Nursery 
Electro-Steam Gen. 
Elite Glass 
ENCORE! 

ETS Laboratories 
Euro-Machines 
Gordon Graphics 
Goverment Liaison 
Hoyt Shepston 
Innerstave 

IRAPP 

Juvenal Direct 
KHS Machines 
Kimco Mfg., Inc. 
KLR Machines, Inc. 
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49 707/963-2323 
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60 707/963-9681 
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17. = 707/823-2883 
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NURSERIES 


(805) 758-4777 
(800) 499-9019 


550 Highway 46» Wasco, CA 93280 
Fax (805) 758-4999 


Serving America $ Wine, Juice, 
Raisin & Table Grape Industries Since 1989 


benchgrafls - rootings - cullings 


Knox Industries 
Krones, Inc. 

Lodi Woodbridge Com. 
Maverick Enterprises 
Mendocino Cooperage 
Mill Creek Mfg. 

Napa Fermentation 
Naylor Wine Cellars 
Oberberg Engineering 
Pacific $.W. Container 
Phase Fire Systems 
Pickering Wry. Supply 
Ramondin USA 

RLS Equipment 

RWH Packaging Serv. 
Rock-Tenn 

Sabaté, USA 

Scott Laboratories 
Sonoma Grapevines 
StaVin 

Storm Engineering 
Summit Industrial Equip. 
Sunridge Nursery 
Supreme Corq 
Tonnellerie Boutes 
Tonnellerie Radoux 
Treessentials 

Vinquiry 

Vintage Nurseries 
Walnut Hill Waxes 
Westec Industries 
Westec Tank Co. 
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Wine Cap Co. 
World Cooperage 


20 415/751-6306 
41 414/421-5650 
67 209/367-4727 
12 707/463-5591 
54 415/457-3955 
21. 717/656-3050 
55 707/255-6372 
75 800/292-3370 
51 707/542-4153 
30 800/772-0444 
60 888/741-2341 
75 415/474-1588 
14 707/944-2277 
27 609/965-0074 
69 510/530-9067 
72 800/558-6984 
16 415/362-7465 
35,66,72 707/765-6666 
60 707/542-5510 
22 415/331-7849 
75 916/795-3506 
26 916/372-5890 
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77 800/794-4160 
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57 800/248-8239 
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800/387-5314 
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415/751-6806 
414/421-2222 
209/367-0737 
707/463-0188 
415/457-0304 
717-656-7828 
707/255-6462 
717/755-2466 
707/542-4152 
209/522-8746 
619/741-2218 


415/474-1617 


707/257-1408 
609/965-2509 
510/530-9068 
404/417-2357 
415/ 922-9082 
707/765-6674 
707/542-4801 

415/331-0516 
916/795-1119 

916/372-1973 
805/366-4251 

206/251-5735 
707/544-7684 
707/588-8547 
612/228-0554 
707/433-2927 
805/758-4999 
215/785-6594 
707/431-8669 
707/837-7888 
905/271-0717 
707/935-9500 
417/588-3344 


Mel Knox 
Mike Mekash 
Mark Chandler 
Charles Sawyer 
Jim Boswell 
Joe Glick 

Pat Watkins 
Dick Naylor 
Joan Murphy 
Darin Jones 
Shelley Perez 
John Pickering 
M. Elledge 

B. Stollenwerk 
Randy Haight 
G.M. Shaw 
Francois Sabaté 
Steve Doherty 
Rich Kunde 
Alan Sullivan 
David Strom 
Richard Morin 
Terry Stollar 
Steve Burnell 
Ken Seymour 
Max Gasiewicz 
Chris Siems 
M.A. Graff 

Jeff Sanders 

D. Scuderi 

C. Hillman 

C. Hillman 
Haim Kalev 
Phil Staehle 

Ed Larmie 


C 


‘THE WINE LAWYER ( 


Continued from p. 73 


portray the typical winery as a party able to dictate terms. If a 
trade association asks you as a small winery or grower to 
appear at a legislative committee hearing, try to help. 

2. Even in Uniform Commercial Code states, sell no wine for 
resale except under a written agreement. In states that do not 
(yet) have pseudo-franchise laws, important constitutional 
protections against retroactive changes in contracts will not help 
you if you cannot prove what the preexisting contract was. 

3. Stay alert for changes in the law. The New York beer law 
was enacted and made effective while the supplier community 
was receiving first word that the bill had been introduced. 

4. The days of one form of contract for most or all states are 
over. Especially in states with special distributor legislation, 
but even in states still under the Uniform Commercial Code, 
a close reading of the relevant judicial decisions will reveal 
key phrases and buzzwords that should be in the contract. 
Any pertinent special statute or regulation should also be 
scrutinized for terms that can be defined, at least partly, by 
private contract. The fundamental purpose of a pseudo- 
franchise law is to jack up the price of a distributor change. 
Anything in a written agreement that qualifies operation of 
the law or makes its application less certain tends to push the 
number the other way. 

5. Consider the extent to which you can relinquish control 


of the brand! This is a radical question, and the answer will 
probably be “not at all,” but it has a constitutional and statu- 


tory dimension that is worth kicking around with your legal 


advisor. 


In the next Wine Lawyer column, we will look at specific issues 
under distribution laws and how to lessen their harmful effects on sup- 


pliers. 
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by Jake Lorenzo 


Moving on 


Chuy speaks quietly to the esteemed Dr. Iggy Calamari, 
inventor of the wine-powered pacemaker. Dr. Calamari nods 
occasionally as he shovels forkful after forkful of Chuy’s 
chorizo and eggs into his mouth. 

“I’m telling you, Dr. Iggy, something is wrong with Sefior 
Jake. He’s got no fire. He is too much tranquilo. I am very 
worried.” 

Dr. Calamari emits a gentle belch. “Chuy, no one makes 
chorizo and eggs like you, and the little slab of chilaquiles on 
the side was pure heaven.” 

“What, are you loco, Dr. Iggy? I’m telling you that our 
friend Seftor Jake is in big troubles, and you compliment my 
sausage, what kind of help is that?” 

“Relax Chuy, I will look into the matter. In fact, if I am not 
mistaken, the great Mr. Lorenzo approaches as we speak.” 

Jake Lorenzo, private eye, walks into the Burrito Palace 
with a comfortable familiarity. He ambles to the counter and 
sits on a stool, his stool, la silla de Jake. 

“How’s it hanging, Iggy?” Turning to Chuy, Jake says, 
“Buenos dias, Chuy. I could use a cup of coffee, and don’t be 
light with the tequila.” 

Chuy pours a cup of coffee, adds a generous portion of 
tequila, and disappears into the kitchen to let the good doctor 
make his analysis. Dr. Calamari and Jake hold an animated 
conversation as Jake works his way through his own platter 
of chorizo and eggs. When Jake goes to the phone to check his 
messages, Chuy scurries to the counter. “What do you think, 
Dr. Iggy? Is it something serious?” 

“He seems perfectly normal to me, Chuy. We talked for 20 
minutes. He still seems the sarcastic, pensive private detec- 
tive we’ve all come to love and appreciate.” 

“You must be blinds,” protests Chuy. “Here he comes, 
watch this.” 

Jake sits down, as Chuy refills his coffee cup and pours in 
another shot of tequila. “Yo, Jake. I just been reading that 
Arrowood released his new Merlot. He gots a 94 in the Wine 
Enthusiast, and it’s selling for $38 a bottle.” 

Jake sips his coffee. “Yeah, ol’ Mike Berthoud and Dick 
have been making some pretty good Merlot for a lot of years. 
Hey, Iggy, you know anything about dahlias? A friend just 
gave me a bunch of bulbs.” 

Before Iggy can say anything, Chuy blurts out, “Hey Jake, 
did you see that the new Turley wines are out already? 1995 
Zins and Petite Sirahs in that $25-$35 a bottle range.” 

“No kidding,” says Jake, “Iggy, did you know that Larry 
Turley was an emergency room doctor? You guys probably 
have a lot in common.” Jake stands up, and slaps Iggy on the 
back. “I’ve got to go, Doc. I'll be spending the day in the 
archives looking at land transactions for a client. Stop by for 
a glass of wine this evening if you’ve got the time.” 

“You see, Dr. Iggy. I tolds you something is wrong with 
Senior Jake. He always goes crazy with high wine prices, no 
matter how good the wine is. You know how he screams 
about wine scores. And wine magazines, I don’t gots to tell 
you. So I feeds him this information, and what do we gets? 
We gets dahlia bulbs, that’s what. I’m telling yous, some- 
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thing’s wrong, mucho wrong.” 

Dr. Calamari, pulls at his chin. “Perhaps, you are onto 
something, my good friend, and since I have an invitation to 
drink some of Jake’s wine this evening, I assure you I will fol- 
low up on your concerns.” 

That night, as Iggy and I sip our way through a few bottles 
of Pinot Noir with Jakelyn’s mother, he tells me about Chuy’s 
concerns. “The guy is really worried, Jake, and I’ve got to 
admit, you would have made some comment about those 
wines in the past. What gives?” 

Jake Lorenzo sits for a minute, quietly sipping at his $12 
Benton Lane Pinot Noir. “Well, Iggy, there’s no sense in beat- 
ing a dead horse, and Jake Lorenzo is no whiner.” 

We pulled the stuffed quail off the barbecue. Jakelyn’s 
mother finished up the port sauce, and we had a delicious, 
simple dinner with a $10 bottle of Noceto Sangiovese. We 
talked about all kinds of things. When Dr. Iggy Calamari got 
in the cab to go home, he was full, a bit tipsy, and convinced 
that Jake Lorenzo was just fine. 

You see, the bottom line is that Jake Lorenzo loves wine. I 
like the whole concept of it. I love the connection to nature 
and the annual phoenix-like rebirth of the vines. I can’t wait 
for the vines to leaf out, then flower, and then set their fruit. 
Veraison should be a holiday. Crush is pure adrenaline. 
Tasting young wines is like starting on a new case, looking for 
clues, and guessing where they will take you. And as for 
drinking, sitting at a table with fine food and friends and a 
few bottles is all Jake Lorenzo asks of life. 

Jake Lorenzo has no problems with wine. The wine busi- 
ness, on the other hand, is a different thing. To be perfectly 
honest, Jake Lorenzo is bored. I am bored by the hype, by the 
stories, by the auctions, and by the same old, same old. I can’t 
get it up to rant and rave about wine prices anymore. 

I believe I have matured to a new level. I enjoy wine. I 
appreciate wine. I make wine a daily part of my life and my 
meals, but I no longer follow reviews or press releases. I have 
three different wine purveyors who know what I like and 
what I can afford. I rely upon them to suggest wines, and I 
support them with my dollars. Lately, it means that Jake 
Lorenzo is drinking Cétes du Rhone, Australian Shiraz, the 
occasional Chilean, and if one searches, there are still finds in 
California, Oregon, and Washington. 

Dining in restaurants can present a problem, so I try to par- 
take in restaurants at lunch time, where an inexpensive 
Sauvignon Blanc or Riesling is much more appropriate. Faced 
with a typical wine list, I search for a bargain, and finding 
none, I have gone back to ordering a beer. 

Wine will always remain a passion for Jake Lorenzo, but now 
I treat it like any other of the earth’s great bounties. Wine has 
become a mainstay of my life and my meals. I know a good one 
when it is in my glass. My budget restricts my choices, but not 
enough to diminish my ability to drink quality. 

My appreciation of wine is no different than my appreci- 
ation of sweet, ripe garden fresh tomatoes or a succulent 
farm-raised piece of lamb. The difference is that, with all its 
other magical properties, wine makes Jake Lorenzo high, 
and I like that too, especially while I’m waiting for my 
dahlias to bloom. a 
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